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"ew things stir the soul like the intensity of earth shattering cannon fire or 
the lush warmth of o beautiful orchestral performance Clarify delivers state- 
of-the ort entertainment systems which are extremely easy to use and yet 
deliver extraordinary cinematic experiences that put you right in the heart 
of the moment. 


Working closely with designers, architects and homeowners for over 35 years, 
we have perfected the art of turning your dream entertainment system into 
reality. So sit back, relax and enjoy the moment. 


No other cards can increase your 
power by 1 0%*! 

You heard it right! Your CIMB Visa Signature and Platinum MasterCard now rewards you with an amazing 
10%* cash rebate on the following spend categories: 


r 

CIMB VISA SIGNATURE CARD 

CIMB PLATINUM MASTERCARD 

Wine and Dine 

Travel 

Online Spend in Foreign Currencies 

Health, Beauty & Wellness 

Lowest Credit Card Foreign Currency Exchange"! 


That's not all! Life gets even more rewarding when you use your cards overseas or for online spend in foreign 
currencies as we offer the lowest credit card foreign currency exchange" for all your transactions. 

CIMB Credit Cards will give your money a boost like no other. 

For more information: www.cimbbank.com.sg/10percent | (65) 6438 It IS | f CIMB Singapore 
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Hospitals, Nursing anp Personal Care Facilities, Doctors, Dentists. Optometrists. Opsicans* Chiropractors, Pharmacies, Cosmetic Slcree IsKciudinig departrnenl stores). Hairdressers, Massage Perfours, Health and Beauty Spas oi 
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Dtne category, onli™ lrnnaactlons, in foreign currencies on your CIMB Visa Signature card as wall as the 10% cash rebate for spending In Travel, Health. Beauty and Wohress- Rotated category cm your CIMB Platinum MoslerCE 
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Fly to 39 destinations across the continent and 
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Hello Tomorrow Emirates 


* 


Free Wi-Fi available on select aircraft * 30kg baggage allowance ♦ On demand entertainment 




For more details, visit emirates.com/sg, call us at 6622 1770 or contact your travel agent. 
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EDITOR’S NOTE 



Love 

actually 


Y ou don’t have to be in the F&B industry to know that 
chefs work insane hours so customers like us can 
enjoy our dining experience. And this is especially 
evident during holidays like Christmas and Chinese New Year 
and celebratory occasions such as Valentine s Day. Dating a 
chef or being married to one with a demanding and erratic 
schedule means that the other half usually struggles to find 
time to spend together. The three chefs whom food editor 
Maria Singh interviewed in this issue are much luckier: their 
significant others also happen to work at the same restaurants as 
them, making their love for food and cooking a shared passion. 
Find out how they bring out the best in each other, the one 
dish that won their partners over, as well as their favourite food 
memories. More of their stories on page 62. 

We can all agree that love should not just be celebrated 
once a year. If you are not one to make a big show about it on 
Februaiy 14, plan a trip together. Choose your vacation hotspot 
from our feature on 1 0 romantic dining destinations around the 
world — the wanderlust begins on page 116. Who knows? You 


may just be inspired to renew 
your vows or pop the question. 
Looking to have a low-key 
and intimate celebration at 
home? Flip to page 86 where 
chef Yew Eng Tong shares his 
recipes for an indulgent and 
creative seafood feast. 

While our Westernised 
culture places great emphasis 
on the romantic aspect of 
Valentine s Day, for me as a 
busy second time mum, the day 
now represents family bonding. 
My husband and I are looking forward to a weekend making 
chocolate waffles, singing Let It Go (for the gazillionth time), and 
just cuddling up with our two daughters. Holding your loved 
ones, young or old, close to your heart? That is truly the best 
Valentine s Day present. 


ADELINE WONG 

Group Managing Editor 

© We love to hear your feedback. Email me at adeline.wong@magsint.com 
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CLASSIC ITALIAN NUANCES 
MODERN INFLUENCES 

LaBrezza introduces a new menu with Chef de Cuisine, 
Luca Moioli’s creative flair on Italian cuisine, combining 
traditional culinary techniques with modern inspirations and 
exceptional seasonal ingredients. 


LaBre^ag) 


FOR RESERVATIONS AND ENQUIRIES* 
PLEASE CALL («} $50$ 6884 OR EMAIL 
LA BRE2Z A@ STREG1S.COM 


Partake in an ensemble of a la carte delicacies and wines 
from various regions of Italy , complete with handcrafted 
menus for lunch and dinner. 


29 TANG UN ROAD 
SINGAPORE 24791! 

LABREZZARESTAURANT.COM 
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Copyright by the Publisher. Reproduction in whole or in part without the written permission of the Publisher 
is strictly prohibited. Views and opinions expressed in epicure are not neccessarily those of the Publisher 
and the Editors. Although every reasonable care has be4n taken to ensure the accuracy and objectivity of the 
information provided in this publication, neither the Publisher, editors and their employees and agents can 
be held liable for any error and omission, nor any action taken based on the views expressed or information 
provided within this publication. You should always seek your own professional advice. All prices are in 
Singapore dollars unless otherwise stated and exclude miscellaneous taxes. 


10 epicureasia.com 


ALL DAY HOTEL DINING 


EPICUREAN 
ADVENTURES AT 
THE SOUTH BEACH 



Embark on an epicurean journey offering a playful twist on a conventional hotel restaurant and 
celebrate your individuality with a smorgasbord of gastronomical international dishes. Expect local 
flavours, handsome cuts of premium meats to intricately-prepared dishes from around the world by 
Executive Chef Martin Braecker and Chinese Master Chef King Leung. 


Be it familiar or gastronomic adventures, ADHD has the recipe to satisfy your every craving 
throughout the day. 


Mains starting from SGD 15++ and Weekday Set Lunches from SGD 18++. 

For dining reservations, please call +65 6818 1940 
or email fnb.reservations@thesouthbeach.com. sg 


if 

The 

South Beach 


f TheSouthBeacbSG IS TheSouthBeachSG #The$authBeadi5G 


30 BEACH ROAD SINGAPORE 189763 | +65 6B1B 1888 | THESOUTHBEACH.COM.SG 


CONTRIBUTORS 





“If you’ve been to our restaurant you ii 
know our food has to compete against 
one of Singapore’s most spectacular 
views . That really raised our game to 
come up with dishes that are equally 
showstopping. ” 




y ew exgtoxg, chef de cuisine of Ocean Restaurant by Cat Cora at Resorts World 
Sentosa, is a seasoned chef competitor, having represented Singapore on the world culinary stage 
in competitions such as Expogast and the Culinary Olympics. He bagged the coveted gold medal 
at Bocuse d’Or Asia 2012 and was awarded epicure s Chef of the Year 2015. Here, he shares a 
rendition of his winning Fish Plate 
dish in this issue’s Entertaining. 


Food for two, page 86 


“It’s one thing to dine at a restaurant. 
It’s another to be able to witness and 
understand the thought process that 
inspires a chef.” 



DESYIOXD LIM’s maiden assignment was shooting for a German family restaurant. The 
photos never did get used, but it hasn’t stopped him from capturing more food images ever since. 
He shoots with brightness, contrast and saturation in mind so you’ll never see his shots gussied 
up with Valencia, Lo-Fi or what-have-you filters. When he’s not wielding a camera, he puts his 
nimble fingers to further use with 
leather-crafting work. 


Ciimf'miiiii' 
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Comforting flavours, page 96 



JOYCE IIUA1VG was brought up on a diet of books and family dinner parties. It’s hard to 
ascertain which came first, her love for words or her infatuation with food. Luckily for Joyce, 
a writing career that started at a local food magazine meant she didn’t have to choose between 
either. After being in publishing for five years, she is now a freelance food, wine and travel 
writer. In between her bowls of bak 
chor mee and plates of prata, the 
avid traveller can be found in various 
corners of the world digging into 
streetside fare, trawling museums and 
practising hand signals with locals, 
always with pen and journal in hand. 

“Of all the places around the world 
to have a romantic meal at, booking 
out the entire Hungarian State Opera 
House will definitely impress me the 
most.” 

Romance around the world, page 116 
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AFTERNOONS MADE 
FOR INDULGENCE. 



Embracing the heritage setting that defines InterContinental^ Singapore, The Lobby Lounge is the ideal setting for a leisurely afternoon 
lea experience, encapsulating the grandeur of the old-world while radiating elegance and charm. Enjoy a selection of sweel and 
savoury creations in delightful company while the enchanting tunes of the pianist add a magical note to your indulgent afternoon. 

Your afternoon tea experience starts from $42++ per person between 2pm to 5pm daily. 



THE _ 

LOBBY LOUNGE 

For reservations and enquiries, 
please call +63 6623 1006 or 
r mail in ir rtotuinc n i at . d i ni hgxnm . 



INTERCONTINENTAL. 

SINGAPORE 


In over 180 locations across the globe including HONG KONG • LONDON * NEW YORK • PARIS 



DISTRIBUTION 


epicure is available at the following: 
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as an inflight magazine 
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The American Club 
The British Club 
The China Club 
Hollandse Club 
Singapore Cricket Club 
Swiss Club 
The Tanglin Club 
Tower Club 

Recreational Clubs & Cafes 

Admiralty Business & Sports Club 
dr CAFE COFFEE 
Fitness First Singapore 
Merchantile Athletic Club 
Monolog Coffee 
Spinelli Coffee Company 
Starbucks Singapore 
tcc-The Connoisseur Concerto 

Upscale Private Residences 

Clydes Residences 
Marina Bay Residences 
SC Global Properties 

epicure is also circulated at the 
events of the following societies: 

Chevaliers du Tastevin 
Circumnavigators Club 
Commanderie de Bordeaux 
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International Wine & Food Society 

JAKARTA 

Airport Executive Lounges 

Esplanade Exc Lounge International 
Premier Exc Lounge 

Apartments/Complex Residences 

Ascott The Residence 
Aston at Kuningan Suites 
Dharmawangsa Residence 
Four Seasons Residences 
Fraser Residence Jakarta 
Kempinski Residences 
Nirvana Residence Kemang 
Oakwood Premier Cozmo Jakarta 
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TAKE HOME CELEBRITY 
CHEF CHEN KENTARO 

To celebrate the second anniversary of Shisen 
Hanten in Singapore, two lucky diners will get 
a chance to take home Executive Chef Chen 
Kentaro to cook for an all-expenses paid private 
dinner party for eight persons each! Simply dine 
at Shisen Hanten between now to 28 February 
2016 and spend a minimum of $500 in a single 
receipt (maximum 4 diners) to qualify. 


1 5 JANUARY TO 22 FEBRUARY 201 6 


USHER IN THE YEAR OF THE MONKEY 
AT MANDARIN ORCHARD SINGAPORE 




Swing by Mandarin Orchard Singapore for Lunar New 
Year treats exquisitely created by Executive Chef Chen 
Kentaro and share prosperity and cheer with family and 
friends at the famed Shisen Hanten restaurant. 
Savour delicacies such as Braised Baby Abalone, 
Sea Cucumber and Dried Oysters with Bean curd, 
and Bird's Nest Soup with Superior Broth, or take 
home our signature Baby Abalone Fortune Pot or 
our new Beetroot Nian Gao. 



For enquiries and reservations, please call 6831 6262/6266 
or email shisenhanten.orchard@meritushotels.com 



*r*lt*£ 

SHISEN HANTEN 

by CHEN KENTARO 


Level 35, Orchard Wing, Mandarin Orchard Singapore, 333 Orchard Road. Singapore 23&S67 I www,shisenhantenxom,sg 
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The Ritz-Carlton Jakarta Pacific 
Place 
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Hotels 

Alila Ubud 

Anantara Seminyak Bali 
Ayana Resort & Spa Bali 
Banyan Tree Ungasan 
Bvlgari Resort & Spa 
Conrad Bali Resort & Spa 
Courtyard Marriott Nusa Dua Bali 
Four Seasons Jimbaran 
Grand Hyatt Bali 
Grand Nikko Bali 
Intercontinental Bali Resort 
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AMUZ Gourmet Restaurant 
Blue Grass Bar & Grill 
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Ristorante Da Valentino 
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Villas 
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epicure is available in the 
following digital formats: 
epicure app at Apple Newsstand 

Zinio 

(for PC, iOS and Android devices) 

Media representatives 
THAILAND 

Anchana Nararidh 
Absolute Communications Co., Ltd. 
Suite 40, 9th Floor, RS Tower 
121 Rachadapisek Road 
Dindaeng, Bangkok 10400 
Thailand 

Tel: +66 2 641 26936 

Fax: +66 2 641 2697 

Email: anchana@worldmedia.co.th 

For a print copy of epicure, please 
contact us at +65 6848 6882/4 or 
email subscription@magsint.com. 
Details can be found at our 
website www.epicureasia.com/ 
subscription-option 
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Eat, Taste, Love 


Ignite romance course by course with our specially crafted five-course degustation menu this 
Valentine's Day in the hued ambience of our Lobby Lounge. 

Begin with freshly shucked Oysters prepared three ways, followed by the classic Phyllo Kadaif 
Ebi with “Alphonso" mango emulsion and Crustacean Bisque with pesto drizzle. Elevate your 
indulgence with decadent Pacific Black Gindara and finely marbled USDA 1855 Black Angus 
Beef, ending with a refreshing note of Pistachio Lemon Curd, macarons and pralines. 

13 and 14 February 2016, Lobby Lounge 
$120* per person 

Includes two glasses of champagne and a rose for the lady 

For dining enquiries and reservations, please call 6831 6685 or email 
dining. ppsgo@pan pac if i c . com 

*Price stated is not applicable for credit card discounts and other promotions. 

All prices are subject to service charge and Goods and Services Tax (GST). 


PAN PACIFIC 

ORCHARD, SINGAPORE 

10 Claymore Road, Singapore 229540 Tel: +65 6737 081 1 Singapore toil free; 1800 7224 342 
orcha rd@p3n pacific.com Visit pan pacific.com/orchard 

Hotels and Resorts ! Bali Dhaka Jakarta Manila Ningbo Perth Seattle Singapore Suzhou Tianjin 
Vancouver Whistler Xiamen New openings, Yangon (20 1 7) London (2019) 


Serviced Suites 


I Bangkok Ningbo Singapore Tianjin Xiamen New openings: Johor (2018} 


DISCOVERY© 

Guest Loyalty 
Programme 



Perfect for savouring 
wine at its best 


* Wine cabinets in the Vimdor range offer as many as three 
wine safes 

• The zones are independently adjustable to temperatures 
ranging between + 5°C and +20“C 

■ Ideal for storing red wine, white wine and champagne 

Liebherr - thB very best quality and performance from 
the refrigeration specialist. 




wing. Iiebherr com 





MARKETING 

ASIA-PACIFIC 


Exclusive Distributor 

%Hi. Marketing Asia Pactffc Pte Ltd 

25 New Industrial Road KHL Building Singapore 536211 Tel: |65) 6471 6776 Fa*: [65 j 6472 6776 Email: inte@Hehlmktg t o>m 

Kitchen Culture Showrooms 

Singapore : 2 Long Kee Road *01 -02/0 5/07/08 Thye Hong Centre Singapore 159066 Tel: [65| 6478 6776 Fax: 165} 6475 6776 
Malaysia : 45e GrQuftff/lit/3rd/5th Floor Jalan Maarof Banaunan Bangsaria Bangsar Baru 59100 Kuala Lumpur Malaysia 
Teh [603] 22B7 5010/20 Fax: [603] 22H7 5030 
WWW. kltch encuHure.com 



Quote, Design und Innovation 




ROM AIVCE OIV THE AORTII COAST 

This four-day, three-night Valentine s Day package by Brewery Gulch Inn and Old Gold Jewelry is a luxurious 
treat for couples. The serene retreat is set against a backdrop of rugged cliff tops and the spectacular coastline of 
Mendocino, California. Indulge in activities such as private horseback riding through the redwoods, wine tastings 
and five-course meals, as well as en-suite massages. The journey ends on a high note with a trip to the Old Gold 
Jewelry, where each couple will receive a stunning hand-carved diamond pendant and earring set. US$20,000 

(S$28,192) per couple, www.brewerygulchinn.com 
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EPICURE’S 

TOP 10 

Gin fizzes 


D rink to the New Year with this carbonated gin-based highball. The gin fizz, 
which originated in America, is the most well-known tipple from the fizz 
family and can be likened to a sparkling sour courtesy of its fresh, citrusy 
notes. Its popularity peaked in the late 19th and early 20th century, and gave rise to 
variations such as New Orleans’ Ramos gin fizz, named after its creator, and the sloe 
gin fizz, which uses the deep red spirit flavoured with blackthorn plums. 








^ 

GIBSOA jf 

The Crystal Ramos Gin Fizz at Gibson takes 72 hours to make, bar programme director Aki 
Eguchi reveals. The secret is a gin milk punch of green tea, dry gin, spiced rum, coconut 
rum, absinthe, lemon juice, orange and lemon peel, cloves, star anise and cinnamon that is 
clarified twice and combined with No. 3 Gin, water and sugar. The mixture is then carbonated. 
This delicate transformation of the heavier New Orleans classic is poured into a rose glass 
and garnished with orange flower bubbles for a funnelled olfactory burst before each creamy 
and satisfying sip. 2/F r 20 Bukit Pasoh Road. Tel: 9114 8385 


THE BAR AT 
WAKU GIII\ 

Specialising in Japanese cocktails, The Bar 
at Waku Ghin's menu states milk alongside 
gin, lemon juice, syrup and soda as the 
ingredients for gin fizz. The bartender 
explains that a famous Japanese rendition 
of the tipple adds milk. Here, the highball 
glass is first laced with milk before the 
cocktail is built up. The addition of milk 
mellows the drink and tones down the level 
of tartness. L2-01 Atrium 2, The Shoppes at 
Marina Bay Sands r 10 Bayfront Avenue. Tel: 
6688 8507 

BAR & BILLIARD 
ROOM 

Raffles Singapore makes their gin fizz truly 
unigue with the use of bespoke Raffles 
1915 Gin, created in Sipsmith's copper pot 
distillery. The spirit is a medley of botanicals 
inspired by the Malaysian Peninsula 
- jasmine flowers, fresh pomelo peel, 
lemongrass, kaffir lime leaf, nutmeg and 
cardamom - on top of the classic juniper, 
coriander and orris root. Instead of being 
mixed at the bar, Raffles' version of the 
cocktail is mixed, carbonated and bottled, so 
that the drink's effervescence is bracingly 
crisp at first taste. With each sip, the gin fizz 
grows on you, revealing hints of the spirit's 
notes. Raffles Singapore , 1 Beach Road. 

Tel: 6337 1886 

THE SECRET 
MERMAID 

Popular with CBD executives winding 
down after work, this tasting room and 
cocktail bar doesn't have a gin fizz on the 
menu but don't let that stop you from 
ordering it. Known for using rare, small- 
batch, handcrafted spirits, the bartender 
shakes up a variant with Half Moon Orchard 
Gin distilled with wheat and apples by 
Tuthilltown Spirits, New York's first whiskey 
distillery since Prohibition. Botanicals in 
the New World dry gin infuse the bubbly 
beverage with aromas of bergamot and 
elderberry, making for a wonderfully 
refreshing post-work tipple. B1-08 Ocean 
Financial Centre , 10 Collyer Quay. 
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FLIGHT BAR & 
LOUNGE 

When gin fizz is made with sparkling wine, it's 
known as a French 75. FlightBar's signature 
French 57 - a play on the 57th floor location - 
takes the classic to another level. Yuzu umeshu 
and acacia honey lend smoothness to fresh 
tart lemon juice, with refinement from dry, 
full-bodied Piper-Heidsieck Champagne and 
Tangueray 10 gin, chosen for its pronounced 
citrus rather than juniper profile. To prevent 
the drink from diluting too guickly at this 
outdoor bar, it's elegantly served in a wine 
glass with a crystalline block of ice. Level 57 
Sands SkyPark, Tower 1 Marina Bay Sands, 10 
Bayfront Avenue. Tel: 6688 9977 


JIGGER & FOXY 

The cocktail bar does Henry C. Ramos proud 
with their rendition of the Ramos Gin Fizz, 
taking special care to get the delicate balance 
of flavours just right. Served in a wine glass, 
the fizz boasts a substantially frothy head, a 
result of shaking with egg white, and a subtly 
sweet floral fragrance from just a few drops of 
orange blossom water. Sugar tames the crisp, 
acidic notes of Tangueray London Dry Gin as 
well as lemon and lime, while cream helps the 
drink go down smoothly. 101 Amoy Street 
Tel: 6223 9101 

MANHATTAN BAR 

With its orange hue, The Veit looks nothing like 
the other clear and carbonated gin fizzes we've 
tried. This is thanks to the base of Monkey 47 
sloe gin, which maintains the dry characteristic 
of gin but gives the cocktail a welcoming 
fruitiness. Bar manager Philip Bischoff reveals 
that the usual syrup is eschewed and house- 
made grenadine - made with pomegranate - is 
used instead, to act as a natural sweetening 
agent and to bring out the fruitiness of the 
sloe gin. Level 2 Regent Singapore, 1 Cuscaden 
Road. Tel: 6725 3377 


JEKYLL Sc HYDE 

A variation of the 1980s London's Bramble, 
Jekyll & Hyde's version of Mary Berry, too, 
very much encapsulates spring with its 
uplifting berry and citrus notes. Chambord 
Ligueur, an infusion of red and black 
raspberries, Madagascar vanilla and XO 
cognac is added to the gin-based tipple, 
enhancing the fruity notes of the raspberry 
tea gomme and providing a subtly sweet 
vanilla finish. Other elements that give the 
drink balance and elegance are rosemary, 
lemon juice and soda. 49 Tras Street. 

Tel: 6222 3349 . 

CATALUNYA 

It is only fitting 
that The Botanist, 
with its 22 foraged 
botanicals from the Isle of 
Islay, is used in Catalunya's 
Botanical Gin Fizz. Other 
components of the tipple 
include homemade orgeat 
syrup (almonds, sugar and 
orange flower water), a 
citrus mix (lime, lemon and 
orange juice), dash of egg 
white, heavy cream and soda 
water. The result is a very 
likeable layered interplay of 
the citrus fragrance, almond 
essence and foam, through 
which the gin emerges, 
radiant. The Fullerton Pavilion, 82 Col Iyer 
Quay. Tel: 6534 0188/6 

TAPAS39 

Featuring two types of gin - Old Tom 
and Tangueray, the Camerini Fizz here is 
a masterclass in balance. The usage of 
two different gins combines the strength 
of a slightly aged Old Tom gin with the 
strong juniper flavours of the Tangueray 
to enhance the tipple's aromas. Indeed, 
it's pleasantly fragrant, with herbaceous 
aromas complementing the refreshing 
citrus notes. 39 Duxton Hill. 

Tel: 6221 4235 



EPICURE PAID FOR ITS OWN REVIEW. THE ESTABLISHMENTS 
CHOSEN ARE NOT IN ORDER OF MERIT. 
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EPICURE NEWS 


Where the 
magic happens 

A romantic rendezvous sets the stage to please each other’s palates. 
Here are our top picks for Valentine’s Day. 


Romance is in the air at Edge and 
Keyaki. The former doles out an 
impressive international dinner buffet 
(14 February, from $128) of dishes such 
as Wagyu Beef Carpaccio with Balsamic 
Pearls, Bi Feng Tang Wok-fried Crab 
and Raspberry Meringue Tartlet. Or 
go all out with a seven-course lunch or 
dinner kaiseki (13 and 14 Feburary, 
$198) at Keyaki, showcasing delicacies 
such as Grilled Lobster with Spicy Cod 
Roe Sauce. Pan Pacific Singapore , 7 Raffles 
Boulevard. Tel: 6826 8240 




A great view adds to the mood on this 
special day, so snag a table at Me@OUE, 
which boasts stunning views of the 
Marina Bay area. Their His and Her 
menu (four courses on 13 February, 6 
to 8pm, $125; six courses on 13 and 14 
February, from 8pm, $245) comprises 
aphrodisiacal plates such as an oyster 
starter topped with caviar, cucumber 
tartare, mandarin segment and yuzu 
vinaigrette, as well as a decadent 
Chocolate Heart Temptation creation 
of 66% dark chocolate mousse, mango 
curd, salted caramel coulis and vanilla ice 
cream. OUE Bayfront Rooftop , 50 Collyer Quay. 
Tel: 6634 4555 


If one dinner won’t suffice, spend the 
weekend at The St. Regis Singapore 
($342/night, minimum two nights). 
Inclusive of breakfast for two and 
the hotels legendary butler service, 
you’ll also get $200 dining credit 
for a meal at Brasserie Les Saveurs, 
LaBrezza, Yan Ting or Astor Bar. 
We’d go for the Champagne Brunch 
(14 February, from $148/adult) at 
Brasserie Les Saveurs too, where you 
can sip ‘R’ de Ruinart Brut bubbly as 
you enjoy antipasti, cold cuts, butler- 
passed canapes, delectable mains and 
exquisite desserts. 29 Tanglin Road. 

Tel: 6506 6888 
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Melon Carpaccio and an amuse- 
bouche of French Oyster topped with 
Champagne jelly and beluga caviar. As 
the meal comes to a close, you can even 
create your own Red Velvet Cake to 
mark the occasion. 3 Upper Pickering Street 
Tel: 6809 8899 


Wine and dine under the stars at the 
poolside gazebo of Swissotel Merchant 
Court Singapore. The five-course 
Valentine s Day Set Dinner (limited seats, 
14 February, $260/couple) comprises 
lovingly crafted dishes such as Seared 
Pepper Tuna on Creamy Polenta and 
Oven-Roasted Chilean Black Cod with 


Cafe Mosaic is pulling out all the stops 
to bring you a feast to remember (13 
and 14 February, $ 168/couple). The 
international dinner buffet will see fresh 
seafood the likes of fresh rock lobster and 
tiger prawns, as well as mouthwatering 
meats such as Roasted Crispy Belly Pork 
and Slow Roasted Beef with Shallot Red 
Wine Reduction at the carving station. 
Round off the meal with sweet treats 
a la Mini Valentine French Pastries or 
Rich Chocolate Opera Cake. Carlton Hotel 
Singapore , 76 Bras Basah Road. Tel: 6311 8195 


Raffles Grill at Raffles Singapore, the 
epitome of colonial elegance, provides 
the perfect setting for a romantic meal. 
Savour a spread of delectable bites and a 
glass of Champagne with the Valentine s 
Lovers Afternoon Tea (14 February, 
$78). Finger sandwiches such as Duck 
Liver Terrine with Pink Peppercorn on 
Candy Bread, and Loch Fine Smoked 
Salmon on Rye Bread and Kristal Caviar 
make for easy sharing. 1 Beach Road. 

Tel: 6412 1816 


Clink glasses of Rose Champagne 
to kick off an indulgent Valentine s 
Day dinner at Lime Restaurant (14 
February, from $128). Set within the 
verdant surrounds of PARKROYAL 
on Pickering, you can enjoy ambrosial 
plates like Shaved Iberico Ham with 


Raffles Grill 
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EPICURE NEWS 


Spinach and Potato Mash. A Traditional 
Baked Alaska will end the date night on 
a sweet note. 20 Merchant Road. 

Tel: 6239 1847/1848 

Respected steakhouse Lawry s The 
Prime Rib Singapore has crafted a 
hedonistic five-course Dinner of Love 
menu (14 February, $138) for the special 
day, including dishes such as Salmon 
Apple Ceviche and the crowd favourite 
of Signature Roasted Prime Rib of Beef 
(Cupid s Cut) . Alternatively, opt for the 
Petite Valentine s Menu on 12 and 13 
February ($98). #04-01/31 Mandarin Gallery, 
333A Orchard Road. Tel: 6836 3333 



Lime Restaurant 


Lavish your partner with Senso 
Ristorante & Bars Love Menu (14 
February, $148), a dinner specially 
created by group executive sous chef 
Sebastian Donati. The six courses 
include handmade Green Gnocchi 
with Lobster Medallion and Morel 
Mushrooms; Branzino del Mediterraneo 



Swissotel 
Merchant Court 
Singapore 


Lawry's The 
Prime Rib 
Singapore 


of fork-tender sea bass with sauteed 
heirloom vegetables; and Filetto di 
Vitello al Foie Gras, in which veal 
tenderloin is slathered with a rich foie 
gras sauce. 21 Club Street. Tel: 6224 3534 

You can’t go wrong with a meal at 
Wooloomooloo Steakhouse. Their five- 
course set dinner (14 February, 6 to 8pm 
or 8.30 to 11pm, $158) boasts Australia 
Grass-Fed Tenderloin with Foie Gras, 
Fine de Claire Oysters and Canadian 
Lobster. And of course, their Chocolate 
Medley dessert is the perfect finale. Level 


3 Swissotel The Stamford, 2 Stamford Road. 
Tel: 6338 0261 

Last but certainly not least, spice up the 
romance with a five-course dinner (14 
February, 5.45 to 8pm at $79 or 8.30 to 
10.30pm at $89) at The Song of India. 
Created by master chef Manjunath 
Mural, the flavourful feast includes 
Lamb Chop Wazwan, Roasted Quail & 
Avocado Chaat, Chicken Deedar, and 
Lychee & Pistachio Kulfi, among other 
South Asian treats. 33 Scotts Road. 

Tel: 6836 0055 



FROM THE HEART 

If you're going the homecooked 
route this Valentine's Day, reach 
for Le Creuset's Heart Shaped 
Casserole. Available in Cherry Red 
and Sugar Pink, the enamelled cast 
iron cookware boasts even heat 
distribution and is suitable for both 
stove and oven cooking. Perfect for 
breakfast in bed too. 

Available at Le Creuset counters at 
selected department stores. 
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Star Studded Romance 

1 3 & 1 4 February, at Blue Potato 

Celebrate love by the poolside this Valentines Day and experience a specially 
crafted a la minute dinner with the full dedicated service of our Chef. 

Set amidst a lush, romantic Gazebo, begin your dining experience with Cream y 
Lobster Bisque served with Lobster Ravioli, followed by Seared Pepper Tuna on 
Creamy Polenta. Indulge next in Braised Beef Short Rib with Foie Gras, Confit 
of Farm Chicken Breast with Truffle and Potato Mash, or Oven-roasted Chilean 
Black Cod with Spinach and Potato Mash. Complete your evening with our 
Traditional Baked Alaska, set to sweeten the special occasion. 

Impress with our Valentine's Day Set Dinner, available at $260 per couple, inclusive 
of two glasses of sparkling wine per couple and a flower bouquet for the lady. 

Prices are subject to 10% service charge and prevailing government taxes. 

Swissotel Merchant Court, Singapore 
20 Merchant Road Singapore 058281 
Tel: +65 6239 1899 

www.swissotel.com/singapore-merchantcourt 





Summer 

Pavilion 




Ready your 
chopsticks 

Toss to a fulfilling and auspicious 
Year of the Monkey with these nove 
I* yu shell!; and 


Bring fine dining fare home with Li 
Bai Cantonese Restaurant s festive 
takeaways. The new Lobster and 
Abalone Fortune Pot ($388, serves six) 
is packed with 19 layers of premium 
ingredients such as fish maw and roast 
pork, while the Boston Lobster Loh 
Hei Platter ($ 1 08) features yam, sweet 
potato, white radish, carrot, pickled 
ginger and pomelo alongside blanched 
crustacean meat. The Yam Cake ($48) is 
our favourite of the season, chock-full of 
dried shrimp and scallop, preserved meat 
and pumpkin. Till 22 Februaiy. Lower 
Lobby Sheraton Towers Singapore, 39 Scotts 
Road. Tel: 6839 5623 

A fruit-filled surprise awaits in Peach 
Blossoms Marina Mandarin Yu Sheng 
($88, serves five), where slices of salmon 
are accompanied by mango, strawberry, 
rock melon, jackfruit, kiwi and pomelo 


for a refreshingly healthy start to your 
reunion feast. Look to other gourmet 
takeaways such as the whole roasted 
goose ($298), whole barbecued suckling 
pig ($298), and crispy roasted pork 
($56). Make an impression with the 
cheese nian gao ($38.80) shaped as a pair 
of koi. Till 22 Februaiy. Level 5 Marina 
Mandarin, 6 Raffles Boulevard. Tel: 6845 1018 

Perhaps no one has taken this years 
zodiac more seriously than executive 
chef Li Kwok Kwong of Feng Shui 
Inn. The restaurants Longevity Lo Hei 
($118, one-day advance order, dine-in 
only) is shaped into an auspicious fire 
monkey presenting peaches as a blessing. 
To complete the theme, banana chips 
and flakes of Banana Nut Crunch Cereal 
are scattered over before the obligatoiy 
tossing to good health and wealth. After 
the auspicious start, choose from a range 



of set menus (from $88) or a la carte 
dishes that include Poached Vegetables 
with Lobster in Grouper Broth. Till 22 
Februaiy. Level G2 Crockfords Tower, 10 
Sentosa Gateway. Tel: 6577 6688 
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Chilled sea whelk — which 
is braised in abalone 
sauce — and salmon caviar 
lend the crispy vegetables 
in Summer Pavilion s 
yu sheng (from $138) a 
deliciously briny punch, a 
pleasant departure from 
the usual salmon sashimi 
and abalone offerings. 

Executive Chinese chef 
Cheung Siu Kong also adds 
a dose of homely goodness 
to the reunion meal with his 
double-boiled chicken soup 
($58) with sea whelk, fish 
maw and hericium (monkey 
head mushroom) to herald 
in the Year of the Monkey. 

Set lunch and dinner menus 
start from $68 per person. 

Till 22 February. Level 3 The 
Ritz-Carlton, Millenia Singapore , 

7 Raffles Avenue. 

Tel: 6434 5286 

Over at Jade Suites, Concorde Hotel, 

the Lunar New Year dinner ($3,088 for 
1 0 persons) comes with a complimentary 
2D IN stay for four in the Jade Suite, 
inclusive of breakfast at the Premier 
Lounge worth $1,988. Inside the well- 
furnished presidential suite is a huge 
dining table where family and friends can 
gather over the lavish spread that includes 
treats like Australian Live Lobster Yu 
Sheng, and Braised Ee Fu Noodles with 
Whole Sri Lankan Crab Claw. End 
the meal with the sweet and nourishing 
Double Boiled Bird s Nest with Ginkgo 
Nuts. 100 Orchard Road. Tel: 6733 8855 

Toss to great health and wealth with 
Flavours At Zhongshan Park s 
Prosperity Yu Sheng (from $39.80). With 
six varieties of sauces — spicy lemongrass, 
homemade smoked orange and sour plum, 
roasted sesame, yuzu soya, pomegranate 
and honey, and lemon ginger bud — you 
can create a different lo hei experience 
each time. Available for dine-in and take- 
out (one day pre-order recommended). 


Till 22 February. Ramada Singapore at 
Zhongshan Park, 16 Ah Hood Road. 

Tel: 6808 6888 

This year, Cassia offers two Family 
Reunion Dinner menus (from $128). 
Start off with the Signature Yu Sheng 
featuring shredded honey dew for fruity 
fragrance. Then tuck into traditional 
dishes like Double-boiled Fish Maw 
with Scallops and Mushroom in Thick 
Chicken Broth, and Stewed Ee-Fu 
Noodles with Lobster in Superior Stock. 
Three other festive menus (from $128) 
will be available, highlighting luxurious 
treats such as Braised Sliced Abalone 
with Seasonal Greens, Double-boiled 
Duo of Scallops with Fish Maw and 
Bamboo Pith in Thick Chicken Broth, 
and Double-boiled Four Treasure Tea 
with Bird s Nest paired with Chinese 
Glutinous Rice Cake. Chinese Reunion 
Set Menus will be available from 1 to 7 
February; Chinese New Year Set Menus 
will be available from 8 to 22 February. 
Level 3 Capella Singapore, 1 The Knolls. 

Tel: 6591 5045 


Enjoy a bountiful 1-for-l deal at 
Window on the Park s Lunar New 
Year Buffet (from $86 for two at lunch, 
and $ 1 06 for two at dinner) . Create 
your own yu sheng with the assortment 
of accompaniments and try savoury 
highlights including the fragrant 
Traditional Waxed Meat Rice with 
Waxed Duck and Chicken Sausages, 
tender Braised Pearl Abalone with 
Broccoli in Oyster Sauce and crispy 
Cantonese- Style Roast Chicken. Till 
29 February. Level 2 Holiday Inn Singapore 
Orchard City Centre, 11 Cavenagh Road. 

Tel: 6733 8333 

Order some auspicious creations from 
Jia Wei Chinese Restaurant. The 
Baked Pig Trotter in Golden Ingot 
($258) features pig trotters slowly 
cooked with Eight Head Abalone and 
encased in salt. Other festive offerings 
include the signature Jia Wei Treasure 
Pot Pen Cai ($398) and Buddha Jump 
Over the Wall (from $498). Takeaways 
available till 22 February. 50 East Coast 
Road, Roxy Sguare. Tel: 6340 5678 
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ATTENTION PLEASE 


The South Beach redefines the concept of the hotel restaurant with a non- 
conformist menu of modern international plates at the cheekily named ADHD 
(All Day Hotel Dining). Philippe Starck- designed interiors of various comfortable 
nooks are accented with pops of red and orange. For dinner, options include 
Herb Coated Veal Tenderloin ($42) in which the meat is oven-roasted till tender 
then drizzled with a port wine jus, as well as the local yet indulgent dish of 
Lobster Laksa ($25) with a comfortingly creamy curry gravy. But our favourite 
was undoubtedly the Oven Baked Lemon Chicken ($15) — the succulent fowl is 
mouthwateringly fragrant thanks to lemon leaves, and needs just a dab of pink rock 
salt to set off its flavours. The South Beach, 30 Beach Road. 



SUNDAY FUNDAY 

Sofitel Sentosa Resort & Spa wants you 
to stay and play at the new Magnifique 
Sunday Champagne Brunch located at 
poolside restaurant Kwee Zeen. You get 
free access to the 33m-long pool before 
you immerse yourself in 16 'culinary 
ateliers’ or stations, offering an ample 
gallery of foie gras and caviar, live 
seafood to be eaten chilled or grilled, 
tandoor kitchen and Chinese dishes, 32 
artisanal cheeses, and a dessert spread. 
Amuse-bouches, dim sum and desserts 
on trolleys make their rounds as you 
sip on free-flow Taittinger. $138 with 
soft drinks and juices, $168 with free- 
flow Taittinger, wine and non-alcoholic 
drinks. Every Sunday, 12.30 to 3.30pm. 
2 Bukit Manis Road, Sentosa. Tel: 6708 8366 



PRIME PICKINGS 

Portico Prime has taken over Prime Society at Dempsey Road, 
and brings with it an inviting Manhattan-chic vibe and a slate of 
new dishes that reflects inventive menu engineering. Premium meat 
remains a highlight in the space, even as the culinary team behind 
Portico continues to push limits with their modern European cuisine. 
Homegrown produce has an integral role in their kitchen, with 
ingredients coming from local farmers, and herbs being grown in their 
backyard. New creations include caramelised leek and potato soup with 
brown butter brioche, succulent Tochigi Wagyu A4 Ribcap with Ratte 
potatoes, and pan-seared barramundi sourced from a local farm just off 
the waters of Pulau Ubin. 10 Dempsey Road. Tel: 6474 7427 
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From 1 8 January to 29 February 201 6, usher in a 
prosperous Year of the Monkey at home or in the office with a 
collection of delightful Yu Sheng and Pen Cai takeaways from 
Holiday Inn* 1 Singapore Orchard City Centre or celebrate the joyous 
occasion with a bountiful 1 -for-1 buffet at Window on the Park. 


Three varieties of Yu Sheng from S$58++ for 10 persons 
(Salmon, Smoked Duck, and Abalone and Top Shell) 

Eight Treasures Pen Cai at S$488++ for 10 persons 

Lunar New Year buffet at Window on the Park 
from S$86 nett for two persons 


For reservations and enquiries, please email 

fnb.hisinorchard@ihg.com or 
call +65 6733 8333. 
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STAY YOU.™ 
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EPICURE NEWS 


10 MINUTE? WITH... 

ANDRE II. 

designer and 
Maison Sc Ob jo I 
2016 Designer 
of the Year 

The third edition of 
Maison&Objet Asia returns 
to Singapore this March. Are 
there other Andre Fu Living 
(AFL) collaborations to look 
forward to at this design 
exhibition? 

I will be unveiling a collective of 
bathware with U.S. brand Cooper 
& Graham - a holistic series 
of fittings ranging from basin 
mixers to towel rails. It will tie in 
with AFL's modernistic spirit. 

The first product under AFL r 
your recently launched online 
shop, is a unisex perfume, 

Fargesia. Can you share the 
creative process behind this 
perfume with Julian Bedel? 

I am inspired to make the emotion of the spaces I design tangible and 
I believe that a scent is the best way to capture the tactile essence of 



my work. Ultimately, the vision 
is to build a collective of scents 
that are inspired by the key 
materials featured in my spaces. 
Bamboo is a very inspiring 
material that is close to my 
heart, and has been featured in 
some of my signature projects 
- I am eager for the nose of the 
scent to be crisp, poetic and 
sensuous. 

Fargesia is created with 
perfumer Julian Bedel and 
his Fueguia 1833 laboratory in 
Buenos Aires. The scent has 
been created in small batches 
with an artisanal approach using 
entirely natural ingredients. It 
pairs the complex essence of 
bamboo with a blend of spicy 
Sichuan pepper, South American 
ginger and tangy citrus notes. 

What is one noteworthy 
restaurant you have recently 
dined at? 

The Teahouse at the Temple 
House Hotel in Chengdu - it 
serves contemporary Sichuan- 
inspired organic vegetarian cuisine, as well as a selection of organic 
green teas. It is housed within an authentic courtyard house. 


READING LIST 


X Sebastiao Salgado, 
a trained economist and 
acclaimed photographer, 
traces the conventional 
methods of sustainable 
coffee farming around 
the world through his 
visually-arresting book, 
The Scent of a Dream: Travels in the 
World of Coffee. Comprising nearly 10 
years worth of fieldwork in this covert 
world, the book shares insights on fair 
exchange and positive correlations 
between coffee farming communities in 
places like China, Colombia and Brazil. 
Published by Abrams Books. Available at 
amazon.com. US$47.04 (S$66.60) 


X The Olive 
Oil and 

Vinegar Lover s 
Cookbook is 

a collection of 
satisfying but 
effortless recipes 
that center 
around the use 
of speciality 
olive oils and balsamic vinegar. Readers 
can learn how to elevate their dishes and 
accentuate flavour profiles of various 
ingredients through the usage of these 
two essential kitchen condiments. 
Published by Touchwood Editions. Available at 
amazon.com. US$22.60 


X Award-winning 
pastry chef and executive 
chef of The St. Regis 
Bal Harbour Antonio 
Bachour s third book, 
Bachour Chocolate, 
showcases a variety of 
chocolate-based entremets, 
petit gateaux and bonbotu. Famed food 
photographer Alan Battmans stunning 
photography brings this culinary art tome 
to life, and the book is a useful source 
of inspiration and technique for pastry 
aficionados who are inclined towards 
working with chocolate. Published by 
Battman Studios. Available at amazon.com. 
US$28.44 
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s wan 


This February, fall for 
Morton’s newseasonal men 


PRIME SELECTION 


Bone-In Filet Mignon 
14 oz of double 
cut broiled filet 


Seared Sea Scallops Rossini 
Sea Scallops, Truffled Leeks, 

Foie Gras Butter 




Lobster Stuffed Roasted Mushrooms 
Rosted Mushrooms, Garlic Butter, 

Lobster, Parmesan Cheese, Parsley 


Bacon Steaks 
/ 2 oz Thick Cut Slab Bacon, 
Honey-Bourbon Glaze 


Mashed Black Truffle Cauliflower 
Creamy Cauliflower Puree, Black Truffles, 
Parmesan Cheese 


White Chocolate Bread Pudding 
White Chocolate Chips, Pecans, Bourbon 
Caramel Sauce, Vanilla Ice Cream, White 
Chocolate Confetti 


H CRTCN’S 

or CHICAGO 

r the steakhouse :. 


SINGAPORE 

Mandarin Oriental, Fourth Level, 5 Raffles Avenue 
65 6339 3740 


* Available for a limited time only. 


SHANGHAI (PUDONG) 


SHANGHAI (PUXI) 


BEIJING 


HONG KONG 


www.mortons.com 



EPICURE NEWS 



A WAY WITH 
SEAFOOD 

Take a bite of chef de cuisine Luca 
Moioli’s Insalata di Mare ($29) ^ 

on LaBrezza’s new menu and it 
becomes clear why the tagliolini 
pasta with Boston lobster is one of 
his signature dishes. The medley of 
prawns, octopus, scallops, mussels, 
clams and calamari testifies to his 
precise timing and skills when it 
comes to cooking seafood. The 
cod ($36) done two ways — oven- 
stewed with braised onions and 
milk reduction, and pan- seared 
with organic polenta and charcoal 
radicchio — is another case in point. 

Of course, with Moioli having 

been raised in Lombardy, there is also a Costoletta di Vittelo ($48), a 45 Og 
pounded, breaded and medium-well veal chop that needs nothing more 
than a squeeze of lemon and tangles of peppery arugula to highlight its 
golden, shattering crust. Level 2, The St. Regis Singapore. Tel: 6506 6884 



TIIE WHOLE HOG 

After helming two Spanish restaurants, chef-owner 
Jean-Philippe Patruno won’t be serving tapas at 
his new solo venture. Dehesa — referring to the oak 
meadows that are home to the Iberian pig — features 
made -from- scratch dishes gleefully utilising every 
part of the animal, whether lamb or fish. Local diners 
who haven’t really taken to nose-to-tail dining can 
safely put themselves in Patruno s skilful hands, for 
bestsellers like artfully pan-seared duck hearts ($10) 
on sourdough toast with membrillo (quince); clams 
($14) with roasted caramelised garlic, chillies and 
Tio Pepe sherry; and the signature platter of cold 
meats such as pig s head, scratchings and homemade 
saussicon ($25) . It’s adventurous but not alienating, 
when you have options such as perfectly grilled 
octopus ($28) wrapped in an aromatic sheet of lardo 
with potatoes. Look out for barrel-aged cocktails and 
smoked meats to come. 12 North Canal Road. Tel: 6221 7790 



JAPAN SHOWCASE 

What better way to show off a gourmet grocer’s 
offerings than at an in-house fine dining restaurant? 
That’s exactly what’s done at Takujo @ Emporium 
Shokuhin. Dine a la carte on the modern Japanese 
restaurant’s seafood and meat speciality dishes, 
or splash out on an omakase meal, which range 
between seven and nine courses. The fish options 
stand out. Try the Shiromi Sakana no Akasu 
(seasonal white fish with sweet vinegar jelly, $22), 
which pairs fish such as mikan-dai, sea bream from 
Ehime prefecture fed with citrus fruits, with a soft 
jelly made from sake lees to introduce a pleasant 
acidity. Grilled Hon Maguro Cheek (from $68) is 
another popular choice — bluefin tuna brought in 
once a week from Uwajima port is charcoal-grilled 
to release the fish’s savoury fatty oils. #07-78 Marina 
Square, 6 Raffles Boulevard. Tel: 6224 3433 


32 epicureasia.com 




A CELEBRATION OF ABUNDANCE 



Glorious Prosperity Yu Sheng 

Usher in the new year with INDOCAFE - the white house Glorious 
Prosperity Yu Sheng, a luxurious auspicious dish with Salmon, that 
symbolizes wealth, luck and exceptional blessings. Enhance with 
abalone and toss to an abundance of extraordinary fortune! 


- rm 


FfJK 


Treasure Pot - Pen Cai 




INDOCAFE - the white house Treasure of Pot symbolizes an 
abundance of wealth. The bowl represents a pocket, attracting and 
gathering all wealth and luck into it. 

Presenting the finest ingredients with opulent selections like abalone, 
scallop, prawn, pork belly, sea cucumber, mushroom, fish maw, 
carrot, broccoli, wong bok, dried bean curd stick and white radish, 
simmered in our signature Peranakan inspired potage. The palatial 
presentation of exceptional delicacies and its prosperous association 
makes the Treasure of Pot an all-important reunion dish to begin 
the brand new year. 


INDOCAFE - the white house 
35 Scotts Road, Singapore 228227 

Opening hours: 12pm - 3.00pm | 6.00pm - 10.30pm daily (Mon -Fri) 

12pm - 10.30pm (Sat, Sun & Public Holidays) 

For bookings or inquires, please call 6733 26S6 or email re servation(o> the ho use ofindocafe.com 
thehouseofindocafe.com (* whitehouse.indocafe 

* Terms and condition* apply. Minimum 1 persons. Not applicable for private events. Subject to 10% service charge and prevailing government taxes. A la carte prices will be 
charged for excessive food waste. No takeaway of balanced food. Menu subject to change without prior notice. 



EPICURE NEWS 


Brunch- 
off at 
the hay 

Adrift has rolled out a new weekend brunch 
(11am to 3pm, $88, additional $70 for free-flow 
Champagne, fruit cocktails and other beverages) 
of reworked classics and trending plates. Japanese 
influences are especially prominent. The Adrift 
Benedict swaps English muffins for grilled rice cakes 
topped with dashi bacon, onsen eggs and chive-miso 
hollandaise, while Crispy Chicken and Sweet Potato 
Waffles features copious lashings of maple-umeboshi 
syrup. Chilled seafood, cheeses, charcuterie and 
pastries are also available. 

The Japanese slant continues in the revamped 
dinner menu, in which robata-grilled items take 
centre stage. We love the Soy-Marinated Black Cod 
($25/35), served atop a sheet of Japanese cedar just 
slightly burnt to introduce a pleasantly smoky aroma 
to the tender, flaky cod. Or try the Big Eye Tuna 
($13/20) from the cold plates selection, served in the 
form of sashimi slices subtly flavoured with ginger 
flower, along with sesame leaf salad and tofu puree. 
Hotel Lobby Tower 2, Marina Bay Sands, 10 Bay front Avenue. 
Tel: 6688 5657 




At Bread Street 
Kitchen, its new 
weekend brunch 
(11am to 3pm) 
features British classics 
like the full, satisfying 
English breakfast 
($24) . Our pick: the 
fluffiest buttermilk 
pancakes served with 
honeycomb butter, 
caramelised banana 
and maple syrup ($18). Also available is the post- workout menu ($25), 
designed to replenish energy levels with a Detox Juice and your choice 
of avocado on toast or yoghurt with granola and berries. Between 
11.30am and 10pm on Sundays, executive chef Sabrina Stillhart serves 
up a roasted beef striploin for Sunday Roast ($45) complete with golden 
Yorkshire pudding. #L1-81 Bay Level, The Shoppes at Marina Bay Sands. 10 
Bayfront Avenue. Tel: 6688 5665 
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LongBeach 

Creator of the Original and the 
Best Black Pepper Crar of Singapore 



Steamed Sultan Fish 
in Hong Kong Style 



THE SEASON 
OF FAMILY 
BONDING 


Portuguese Style Live Lobster 
(Only available at Long Beach MAIN & KING) 


Long Beach MAIN Next to ECP Burger King, 1018 East Coast Parkway 
Long Beach @ DEMPSEY I Left turn to Dempsey via Holland Rd (before Peirce Rd), 25 Dempsey Road 
Long Beach KING I Next to Kallang Park McDonald's / KFC, Opposite Mountbatten MRT Station 
Long Beach IMM I Level 3, Next to Rooftop Garden, IMM Building, Jurang East St 21 
Long Beach UDMC I #01-04 East Coast Seafood Centre 


Tel: 6445 8833 
Tel: 6323 2222 
Tel: 6344 7722 
Tel: 6566 9933 
Tel: 6448 3636 


Head Office: 60 Paya Lebar Road #06-29 Paya Lebar Square Singapore 409051 Tel: 6338 9398 Fax: 6338 6398 
email: one@longbeachseafood.com.sg website: www.bngbeachseafood.com.sg longbeachseafood 


GLOBETROTTING EPICURE 


Your foodie news around the world 



Adria’s London debut 



Cafe Royal in London 
has received its fair 
share of London 
society icons but 
in February, it will 
welcome special 
resident chef, Albert 
Adria. For just 50 
days, Adria will bring 
to London the same 
innovative cuisine 
he is known for at 
his Michelin- starred 
restaurants Pakta, 

Tickets and Hoja 
Santa. It is the first time that the illustrious toque is taking up a post 
outside his native Spain. 

The experience begins within the gilded splendour of the 
Oscar Wilde Bar, the very place where the poet is said to have 
dined daily and fallen in love with Lord Alfred Douglas. Exquisitely 
restored to its authentic Louis XI detailing, it is here that diners will 
enjoy a preprandial session of cocktails and signature snacks. 

Calling the bar a “stand-alone piece of art”, Adria says he 


will leave the bar to 
“shine for itself” and 
reserve any fanfare 

for The Domino 
Restaurant, 

where he will 
showcase local fare 
like Scottish meat, 
Galway oysters and 
British cheeses on 
tableware specially 
commissioned for the 
50 days. The whole 
dining experience is 
expected to last over 
two and a half hours. Adria will supervise his own team during the 
entire time he's there. 

At the end of May, Heart Ibiza takes over — the Adria brothers' 
latest project in collaboration with Cirque du Soleil that fuses food, 
music and art — setting the stage for an entirely different but equally 
enthralling experience. 50 Days by Albert Adria takes place from 12 
February till 9 April (closed on Sundays). £150 (S$315). 69 Regent Street , 
London W1B 4DY. Tel: +44 207 406 3344. www.50daysbyalbertadria.com 
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f CHINESE! 
'NEW YEAR 
DINNER* 


6 -12 FEBRUARY 2016 


'12PM -10.30PM i 


r IDR 450.000++/PERSON, 


VALENTINE 

IIIIIIDAY 201 


f 7 FEBRUARY 2016j 


6PM - 10.30PM 


IDR 490.000++/PERSON 


'WHENI 
IN BALI .. 1 


IDR 1.500.000++/PERSON 


CHINESF 
NE 
YEA 
20K 


RETREAT A SPA 


STARFISH BLOO 


FAMILY STYLE SET LUNCH & 
DINNER MENU INCLUDING 
FREE FLOW TEA 


FEATURING CHINESE 
NEW YEAR BUFFET 


13 -14 FEBRUARY 2016 
6PM - 10.30PM 


STARFISH BLOO 

IDR 650.000++/PERSON 

FEATURING SIGNATURES AND / 
THE FINEST INGREDIENTS / 
FROM LAND AND SEA / 


AWAY® SPA 


FIRE 

IDR 650.000++/PERSON 

EXCLUSIVE 4 COURSE MENU / 
ON OPTIONAL COURSES / 


/ FIND YOUR TENSION MELTING AWAY 
/ WITH THE MIXTURE OF TRADITIONAL 
/ BALINESE MASSAGE TECHNIQUES 
/ USING ACUPRESSURE AND PALM 
PRESSURE. THEN BUFF AWAY 
DEAD SKIN CELLS LEAVING IT SILKY 
SMOOTH 


14 FEBRUARY 2016 
4PM -10PM 

SPECIAL SUNSET SESSION / 

FREE ENTRY! 


JL. PETITENGET, SEMINYAK 
KEROBOKAN, DENPASAR, BALI 

+62 361 4738 106 
a whotels.bali@whotels.com 


/ # WRETREAWfV 
/ f WRETREATBALt 
/ # ©WBALI 
/ @ @W6AUSEmINVaK 
<g$* @W8AL1SEMINYAK 
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Rub shoulders with Massimo Bottura at iL Mare 
restaurant next month. The three Michelin- starred 
culinary virtuoso and author of Never Trust a 
Skinny Italian Chef needs no introduction. The 
visionary will be making two exclusive guest 
appearances on 18 and 19 March. Each dinner 
session will be priced at Rp 3,500,000 (S$365) per 
person. Hotel Mulia Senayan, Jakarta , Jalan Asia Afrika, 
Senayan, Jakarta 10270. Tel : +62 21 5747777 ext 4502, 
4532 and 4512 



A recent opening in South Jakarta is FUJIN — Teppanyaki & Japanese 
Whisky. Its general manager and chef, Banny Parasutha, is no stranger 
to the Japanese food scene. He also owns two restaurants in Bali: Rayjin 
Teppanyaki and Kajin Japanese Contemporary Sushi. Beyond the 
restaurant s traditional wooden screen sliding door is a sleek modern bar from 
which handcrafted cocktails and Hiroshima- style teppanyaki are served. Savoury highlights include the Mentaiko Potato Cheese 
Pizza (from Rp 70,000) and Meltique Steak (Rp 250,000). Linger at the bar for exquisite Nippon-nuanced tipples such as Nori Zest 
(Rp 120,000), an incorporation of brandy, orgeat syrup, fresh lemon and homemade orange bitters with seaweed and kaffir lime 
leaves. Also not to be missed are the creamy Miruku Espresso (Rp 120,000) and plum-shiso infused Meshoya Groni (Rp 140,000). 
Jalan Gunawarman No. 21, Senopati, Jakarta Selatan 12110. Tel: +62 21 2751 3838/3030 


Unwind at stylish art space and bar, BUNK Lobby Lounge. The two- 
storey venue fuses raw industrial design with contemporary paintings and 
sculptures forged by Indonesian artists. Opt to use BUNKs private room 
and mezzanine floor for business discussions, or sit outdoors to soak up the 
Tribeca park view. The three areas can seat up to 150 people combined. 

In the day, savour light meals with tea and coffee. As the sun sets, 
BUNK s bar comes to life with an extensive collection of wines, cocktails 
and mocktails as well as tasty tapas. A signature tipple is Pullman 
Connection, a blend of vodka, Midori, pineapple and lychee. Pullman Jakarta 
Central Park, Podomoro City, Jalan Let. Jend. 5. Parman Kav. 28, Jakarta 11470. 

Tel: +62 21 2920 0088 
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Artisanal coffee house and roaster Monolog 
Quality Coffee Co. has launched THE LOCAL 
TABLE, a twice-yearly (May/June and Nov/Dec) 
community brunch event that aims to bring people 
together through stories, music and gastronomic 
creations. Last December, its second brunch session 
showcased local ingredients with a Japanese slant. 
A hearty five-course menu (Rp 220,000) was 
designed by chef Takashi Iwasawa, featuring dishes 
such as Dashi Gazpacho Jelly, Temari Sushi, Pan- 
fried Tilapia with Miso Tauco and Coffee Ammitsu. 
The delightful meal was accompanied by music 
from KIMA!, a cover band specialising in hip hop 
and R&B tunes from the 1990s to the 2000s. 

Street Gallery 1st Floor No. 101B, Street Gallery - Pondok 
Indah Mali Jalan Metro Pondok Indah , Jakarta 12310. 


Tel: +62 21 2952 9775 


Lovers of quality protein, partake in PT Libra 
Bogatama Sentosa's first-ever Meat Me ’Eating 
Challenge' Competition (participate for Rp 
288,000). Imported cuts served include Australian 
Angus rump steak (1kg), sausages (500g) and 
mashed potatoes (500g). Finish all that's on your 
plate in under 45 minutes, and the four fastest eaters 
stand to win a trip to Phuket, a Samsung Galaxy Tab 
4, a Nikon Coolpix S5200 or a Meat Me voucher 
worth Rp 800,000. The contest is supported by 
Meat & Livestock Australia Ltd (MLA) and runs 
till 12 Februaiy in all Meat Me outlets. Various outlets 
including Meat Me Steakhouse & Butchery, Unit G-0D-05, 
Avenue of the Stars, Lippo Mall Kemang, Jalan Pangeran 
Antasari No. 36, Jakarta 12150. Tel: +62 21 2952 8498. 
www.meatmesteakhouse.com 




At Primo Bali, an artisanal chocolate producer, no effort is spared to 
ensure that its chocolate — from bean to bar — is prudently handled. 
Founder Giuseppe Verdacchi, who grew up near Perugia in central Italy, 
has an intimate knowledge of his home city's famed chocolates. In 2008, he 
established a facility in Bali to source and test locally grown cocoa beans, 
a blend of the Criollo and Forastero cultivar, and works with Balinese 
farmers who employ sustainable methods. Each bean is slowly dried at 
low temperature (not roasted) and carefully stone ground at low speed. 
This traditional cold process ensures that the artisanal product's complex 
aromas and flavours are not lost. 

Primo Cioccolato Bali supplies its organic chocolate to pastry mavens 
such as Will Goldfarb of Room4Dessert. Factory and cocoa plantation 
tours as well as chocolate classes are available upon request. Pick up a 
chocolate bar or a bag of drops (wholesale price from Rp 3,000) in chilli, 
rosemary and other earthy flavours. Jalan Bumbak 130X, Br. Anyar Kelod, 
Kerobokan, Bali 80117. Tel: +62 811 392942 
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Four Points by Sheraton Bali, Kuta has landed in Bali, but the excitement 
doesn't stop there. The property's signature brand programme, The 
Best Brew, has also made a grand entrance. At Indonesia's first The 
Best Brew, expect premium beer on tap selected for its unique flavour, 
popularity and quality. Other beers — local and imported — run the gamut 
of crisp lagers to robust stouts. 

Savour a Stark Beer, a non-pasteurised, preservative-free malt 
beverage crafted in Lovina, North Bali. It also contains probiotics that aid 
digestion and purportedly neutralises toxic compounds inside the body. 
The Best Brew's beer cocktails are just as interesting. Must-tries are the 
Rainbeer, a blend of vodka, Blue Curasao, elderflower syrup, fresh lime 
juice and rose syrup topped with an entire bottle of lager. Comfort food 
options on the menu include Argentinian grilled meats and bar snacks 
with a local twist. 

Visit on Wednesdays and Fridays for Seafood Grill & Chill (Rp 
145,000), a programme that highlights sustainable seafood. Begin by 
choosing three of your favourites from an array of sea dwellers such as 
fresh crabs, tiger prawns, squid, snapper, green sea clams, mahi-mahi and 
more. These are cooked to your liking: pan sauteed, grilled on a wood 
fire or lightly fried. A buffet of side dishes and homemade sauces is also 
included. Jalan Benesari, Banjar Pengabetan, Kuta Bali 80361. 

Tel: +62 361 8496606 


Couples looking to say "I do" in Bali can do so at the 
breathtaking Villa Tirtha, a new property owned 
by Tirtha Bridal. The Dazzling Amber Package 
takes care of not just the bridal couple, but their 
wedding party too. Upon arrival, up to 16 guests will 
be afforded a night's accommodation that includes 
breakfast, eight hours of private chef and butler 
service, as well as daily access to chauffeured cars. 

Set against the picturesque backdrop of the 
Indian Ocean and the iconic cliffs of Uluwatu, 
adjourn to a dream-like glass chapel for an 
unforgettable wedding ceremony. The package 
includes an English or Mandarin- speaking Master 
of Ceremonies, floral arrangements, professional 
photography and videography, presence of a priest 
or celebrant and other much-needed services to take 
the stress off your big day. Prices start from 
US$13,000 (S$19,000, offer valid until 31 December 
2016) and the Dazzling Amber Package can also 
be held at Alila Villas Uluwatu (US$20,000) and 
Semara Villa Resort (US$22,000). PT Tirtha Bridal, 
Jalan Uluwatu, Br. Dinas Karang Boma, Desa Pecatu, Bali 
80364. Tel: +62 361 847 1151 / +62 828 361 1111 
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— OUR DINNER SELECTION — 

Inspired by one of Kyoto's legendary eateries, 

Kuu specializes in authentic Japanese cuisine and a selection of fine sakes. 

Offering a wide selection of Sushi, the freshest Sashimi, 

California Rolls, Ebiten Maki, Karaage Maki and more. 

Known currently as one of the best Japanese restaurants in Bali, 

Chef Nishida serves only authentic cuisine. 

OPEN FROM 1 1 .00 AM - 1 0.00 PM 

(ample parking space available) 



Maya Sanur Resort & Spa 

Jl. Danau Tamblingan, Sanur, Bali 80228, Indonesia 
T. +62.361 .849.7800 I www.mayaresorts.com 

Kuu Izakaya Dining 0 @kuuizakaya 



GLOBETROTTING EPICURE 


Indonesia 




UNIQUE Rooftop Bar 
and Restaurant is a carefree 
poolside venue that affords 
guests the flexibility to dine 
on an oversized daybed while 
admiring Bali's famed sunset 
over a lush forest and the 
pristine ocean. Signature 
dishes for sharing include 
tortilla soup, homemade 
tacos, fajitas, beef nachos and 
churros. While you lounge, 
order a margarita topped 
with fresh fruits, top shelf 
tequila or an ice-cold beer. 
RIMBA Jimbaran Bali by AYANA, 
Jalan Karang Mas Sejahtera, 
Karang Mas Estate, Jimbaran, Bali 
80364. Tel : +62 361 846 8468 
ext 87 


Sukun restaurant takes its name from breadfruit, a 
versatile South Pacific and Asian fruit that is said 
to be high in protein, carbohydrates and vitamins. 
Settle into one of their eclectic yet comfortable 
chairs as you admire the garden setting and fun wall 
cut-outs. The menus, inspired by the islands rich 
agriculture and plentiful sea, feature breakfast items 
such as smoked salmon eggs benedict and freshly 
baked pastries courtesy of Kuta's renowned Tan's 
Bakery, lunch and dinner menus, as well as all-day 
tapas offerings. 

What you must try, however, is their version of 
Nasi Raja (Rp 350,000 for two persons, available 
during lunch). Literally 'rice king', it is a feast 
traditionally prepared for royalty and their highly 
regarded guests. The traditional dishes arrive on a 
stand with intricate carvings known as a dulling. Alaya 
Resort Kuta, Jalan Kartika Plaza, Gang Puspa Ayu No. 99, 
Kuta, Bali 80361. Tel: +62 361 755380 


Dining Within Tent is crafted by luxury and environmentally conscious 
bespoke tented villa specialist, Escape Nomade. It is set in the middle 
of Ubud's unspoilt jungle, far from the city's constant traffic and 
urbanisation. Step into the safari tent and admire its luxurious yet 
minimalist interior. The hurricane-resistant structure, including its high 
quality galvanised steel frame, is recyclable and runs on little energy 
(textile panels can generate solar power and rainwater is harvested from 
the roof). Sit down to a healthy four-course meal that reflects Bali's 
flavours and vibrant colours. Other experiences include a picnic lunch 
and Royal High Tea. All prices upon enquiry. PT. Esprite Nomade, Jalan Rsi 
Markandya, Banjar Payogan, Ubud, Bali 80571. Tel: +62 361 898 9416 




fv 
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Padma Hotel Bandung boasts a spectacular hill view, 
elegant guestrooms and exceptional hospitality 
personified by its 24-hours Butler Service. Located 
at the hillside yet only minutes away from Bandung’s 
city centre. 


P. +62 22 203 0333 F. +62 22 203 6633 
E. reservation@padmahotelbandung.com 


Padma Hotel Bandung 
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LOOKBOOK 



Enjoy views of the rice paddy 
or Ayung River from the 
private garden of Mandapa's 
one-bedroom pool villa. 


sanctuary 


For those in need of an ‘eat, pray, love’ experience, Mandapa 
a Ritz Carlton Reserve in Fluid, Ball. provides the ultimate 
spiritual oasis with its inimitable marriage of nature and 
tradition. Ry Justina Tan 
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B ali has long served as a spiritual retreat for many, but over the 

years, tourism and commercialisation have marred the experience 
for those seeking respite from urban life. Thankfully, The Ritz- 
Carlton has restored some semblance of tranquillity and spirituality to the 
island with Mandapa. Four years in the making, the bespoke resort opened 
last August in Ubud. 

After Elizabeth Gilbert’s best-selling memoir, Eat, Pray, Lore, was 
released in 2006, and the movie based on her book was launched in 2010, 
Ubud gained popularity as a health and wellness mecca where tourists from 
all over the world flock to for yoga retreats and spiritual healing. While 
Mandapa offers all that and more, what brings it all together is how the 
property works in tandem with the town s existing natural landscape to 
create a holistic haven for guests to rest and rejuvenate. 

“Instead of 'clipping on’ some Balinese appendages that don’t reflect 
Bali’s rich history and culture, we wanted a resort that evoked a sense of 
having existed for many decades without actually looking or feeling dated. 
One of the techniques used to create this effect was constructing with local 
materials that would age rapidly and take on a patina of their own, ” shares 
architect Miles Humphreys of PT Bali Anugrah Dewata, who has lived and 
worked in Bali for the last 1 1 years. 

DIVINE INSPIRATION 

Named after the outdoor prayer hall or pavilion of a Hindu temple and 
inspired by an indigenous Balinese village, Mandapa is meticulously 
designed and laid out to give guests an immersive local experience without 
compromising on comfort. The classic arrival piazza with its arched 
colonnade constructed in local terracotta bricks belies the sensory journey 
that unfolds within the resort. 

Set against the backdrop of lush jungle, along the spectacular Ayung 
River, the property houses 35 suites and 25 private pool villas, four F &B 
establishments, a spa by the river, an organic garden, a farm, and an 
educational Kid’s Hut. At the heart of the resort is a traditional terraced 
rice paddy that allows guests to immerse themselves in the Balinese way of 
life, personally experiencing the time-honoured methods of planting and 


epicureasia.com 45 







harvesting a food staple of the local people. 

Designed by Jeffrey Wilkes of renowned Malaysia-based 
Design Wilkes, the interiors of Mandapa are contemporary yet 
inherently Balinese — a look Wilkes achieved through the use of 
natural, sustainably sourced materials. In fact, many of the villas 
feature grass roofs, further simulating a Balinese village. 

While all 60 suites and villas offer views of the rainforest, 
some villas are set by the river, providing a blissful environment 
to luxuriate and unwind. Room sizes range from a comfortable 
1,075 sq ft for a suite to a sprawling 21,530 sq ft for a three- 
bedroom pool villa. Some even boast decks by the water that 
are perfect for romantic picnics or intimate weddings. The icing 
on the cake? A personal butler, who will remain at your service 
throughout your stay. 


PARADISE PERSONIFIED 

While each F &B establishment offers a different experience, 
the one that stands out most is Kubu — Mandapas signature 
restaurant that serves exquisite fine Mediterranean- European 
cuisine. Constructed mainly out of bamboo, it has nine private 
bamboo cocoons overlooking the Ayung River. 

Sawah Terrace offers all-day dining with views of the rice 
paddy and tropical rainforest; The Pool Bar serves light bites, 
juices, and tea by the pool; and The Library is an elegant space 
to enjoy a spot of light reading with afternoon tea. 

With Ubud s reputation as a health and wellness hub, a spa 
complex replete with eight treatment rooms, a state-of-the-art 
fitness centre, a sauna, a riverfront yoga studio, and a vitality 
pool is a given. The calming sounds of the running river add to 
the serenity of the place. The resort offers a slew of wellness and 




You can plan a picnic at the 
Lumbung, a traditional rice 
barn set among the paddies. 


Indulge in a cosy 
meal for two within 
one of Kubu's 
private bamboo 




lifestyle programmes, including art therapy, juice workshops, 
evening astrology sessions, and even vegan home cooking classes. 

Tucked away from the rest of the resort are the organic 
garden, farm, and Kid s Hut, where the internationally acclaimed 
Green School provides half-day, full-day or three-day/ two- 
night family immersion programmes aimed at enriching young 
minds through activities like hiking, nature walks and garden 
harvesting. Beginner s or laughing yoga and craft workshops 
using natural materials are also included in most of the 
programmes. 

Although the resort is massive with multifarious 
architectural elements, there is an organic yet controlled 
juxtaposition of the buildings and structures — a feat achieved 
only after much painstaking planning. Says Humphreys of his 
biggest architectural challenge when building Mandapa: “The 
topography of the site was a huge challenge, as well as retaining 
as much of the existing rice paddy as possible. With a 90-metre 
drop from the entrance down to the surrounding river, we had to 
carefully tailor the accommodation to achieve the best site lines 
possible — this took many days of fine-tuning.” <3 
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Are you the S. Pellegrino Young Chef 2016? 

Be part of the most exciting talent search for chefs in the world 


FineDiNINC'& 

APPLY ON LOVERS.com 

From 1 st January to 31 st March 




STYLE BUZZ 


Looks 
of love 

Add some sizzle to your date night 
with this easy guide. From pretty frocks 
to spiffy kicks, we’ve got you covered. 
By Justina Tan 


FOR 

HER 




FLARE BULOUS IDEA 

For an outfit that's equal parts 
elegant and fun, look no further 
than the fit-and-flare dress. Dries 
Van Noten's dual-textured, two- 
toned piece is a classic, while Stella 
McCartney's cobalt number brings 
sexy back with a shoulder-baring 
toga design. 



Stella 

McCartney 


CARRY 

OIV 

A versatile 
carrier 
like Saint 
Laurent's small 
monogram 
fringed satchel 
in light ocher 
suede is perfect 
for bringing 
to a cocktail 
bar, yet not so 
uptight that 
it looks out of 
place at the 
movies. 


GO WITH 
THE FLOW 

Nothing spells 
romance like lace, 
tulle, organza, 
and flowy frocks. 
For a splash of 
colour, opt for 
this sophisticated 
vermillion number 
by Hugo Boss. 



Hugo Boss 





A WALK TO 
REMEMBER 

Shoes are the finishing 
touch on any ensemble. 
Up the glamour with 
this stunning pair of 
chain-embellished 
ankle-strap sandals 
from Lanvin. 
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GRACEFUL ! 
EMBELLISHMENTS 

When it comes to 
accessorising for a romantic 
evening, subtlety is key. 

A lace or tulle dress is best J 
paired with something 
sweet, like Chanel's f 

off-white and black 
ribbon headband. 



Le Blush Creme de 
Chanel Rose Perlee 
($57) To simulate the 
effect of a natural flush, 
dab a small amount of 
this rosy cream blusher 
on the apples of cheeks. 


Memo French 
Leather EDP ($315) 

Inspired by the deceptively 
casual demeanour of the 
French - supposedly the 
world's greatest lovers - 
this fragrance opens with 
pleasant but safe rose, but 
then later reveals seductive 
notes of suede. This lusty 
nectar is further accentuated by notes of lime, pink 
pepper, clary sage, juniper, cedar, resin, vetiver, and white 
musk. Available at Escentials. 


FRENCH LEATHER 

utunini 

MEMO 

till! 




Cosme Decorte 
AQ MW Art des 
Fleurs Rouge 
in RD410 ($88) 

While a luscious 
red pout is a 
given on date 
night, this rich 
lippie comes 
in an exguisite 
case that makes 
touch-ups a 
luxurious affair. 




SK-II Enamel Radiant Cream 
Compact Foundation with 
Artisan Perfecting Brush 
($119) Formulated with skincare 
ingredients and lavender and 
gold pearls, this foundation 
evens out skin tone, hydrates, 
and illuminates the complexion. 
Apply with the brand's Artisan 
Perfecting Brush for a flawless 
yet natural finish. 



Butter 
London 
Patent 
Shine 10X 
Nail Lacguer 
in Mum's 
The Word 


Dior Fix-It ($59) Perfect 
in emergencies, this multi- 
purpose concealer fills pores, 
erases fine lines, corrects 
imperfections, "erases” dark 
circles, and smoothens skin 
texture around the eye area. It 
can even be used over lips to 
fill grooves, allowing optimal 
lipstick hold and colour payoff. 


($25) This 
universally 
flattering 
rosy nude 
shade comes 

in a formaldehyde- and toluene- 
free formula that glides on like 
butter and gives nails a long- 
lasting gel-like finish, 
while strengthening them 
at the same time. Available 
at Sephora. 


Shu Uemura Calligraphrink liguid 
eyeliner pen in Brown ($29 for 
cartridge; and $29 for applicator) This 
guick-drying, long-wearing liguid eyeliner 
goes on intense and opaque, while 
the unique tip offers excellent control, 
allowing the effortless creation of either 
fine or bold lines. 



Tom Ford Creme Color for 
Eye in Caviar ($57) Create 
smouldering peepers with 
this intense, ultra-smooth 
cream eye shadow that's 
not only a breeze to apply 
but also stays put all day. 
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STYLE BUZZ 


FOR 

HIM 



Louis Vuitton 



Hermes 


A SHOE IN 

For dressier affairs, you can't go wrong with 
this sleek pair of derbies from Louis Vuitton. 
However, our top pick is Hermes' Sneakers 
in Epsom Calfskin, a chic yet elegant pair 
of off-white and teal kicks that beautifully 
combines the tassels and perforations of 
traditional moccasins with a sporty design. 




RAKISH CHARM 

Let your personality shine through 
by spicing up staid staples with 
interesting details. Instead of a ho- 
hum white shirt, pick one like this 
number with a striped collar and 
sleeves from Comme des Gargons 
Shirt. Otherwise, take a leaf from 
Hugo Boss and don this trusted 
ensemble: a fitted navy blazer and a 
cotton tee tucked into chic chinos. 


Comme 

des 

Gargons 

Shirt 


Hugo Boss 


PERFECT 

TIMING 

Watches are to men 
what diamonds 
are to women. Add 
refinement and 
gravitas to your 
bearing with classic 
luxury timepieces 
like Hublot's 
Classic Fusion Blue 
Chronograph King 
Gold. Available at 
The Hour Glass. 


HOLD THE FORT 

Exude a professional vibe with Balenciaga's streamlined 
leather case that has an abundance of space for all your 
daily essentials, and yet is polished enough to take you 
from day to night. 


4 
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Balenciaga 





HIPSTER ACCENTS 

While we aren't suggesting you 
transform into a full-on hipster, 
subtle accents can be quite 
charming. Slip on a pair of thick- 
rimmed Dior spectacle frames, 
a Saint Laurent skinny tie with 
prints, or both. Dior spectacle 
frames are available at W Optics. 


Byredo Mister Marvelous 
EDP ($281) Inspired by 
celebrated hairstylist 
Christiaan Houtenbos 
- responsible for iconic 
hairdos like Grace Jones' 
flat top and Debbie Harry's 
hair in Blondie - this scent 
combines edgy citrus top 
notes with a sophisticated 
heart of bamboo and green 
lavender, and finally settles 
into a sensual, masculine 
base of black amber and 
white cedarwood. Available 
at Escentials. 



Bleu de Chanel Hydrating After 
Shave Gel ($72) This fluid- 
textured hydrator instantly melts 
into skin to soothe post-shave 
irritation, and moisturise as well. 

It also leaves behind the subtle 
scent of Chanel's well-loved Bleu 
de Chanel fragrance. 


Penhaligon's Bayolea 
Deodorant ($40) Designed 
for the modern gentleman, 
Penhaligon's zesty Bayolea 
range includes this anti- 
perspirant deodorant stick 
that's lightly scented with 
refreshing notes like citrus 
and lemongrass. Available at 
Escentials. 



Maison Francis Kurkdjian 
Amyris Homme EDT ($195) 

Part Jamaican and part 
Florence, this sparkling juice is 
perfect for those who prefer 
fresh scents. It features notes 
of rosemary from Morocco, 
Sicilian mandarin, Jamaican 
amyris, Florentine iris, 
Brazilian tonka bean absolute, 
and modern woods. Available 
at Escentials. 



BLEU 

at 

CHANEL 




Shiseido Men Deep Cleansing 
Scrub ($40) This exfoliant 
utilises a potent combo of 
large botanical scrubbing 
beads, microbeads, and 
refining granules to slough off 
dead skin cells and blackheads 
in one fell swoop. Plus, the 
fine, creamy lather it produces 
makes it a pleasure to use. 
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Royal reunions 

Ring in the Year of the Fire Monkey and lo hei to a successful 2016 ahead with 
these Lunar New Year hotel menus that will luxe up any gathering, big or small. 
In February, HSBC Cardholders enjoy $8 cashback daily with min. $180 spend. 


Park Hotel Clarke Quay 

Toss to a colourful year of abundance with 
Rainbow Lobster 8t Crab Meat ’Lo Hei’ (from 
$68). Seven fruits lend their hues to the dish: 
mango, rock melon, honeydew, dragon fruit, 
apple, pineapple and papaya. The hotel’s 
Lunar New Year set menus (from $228 for 
four persons) are ideal for gatherings with 
your business associates or family. Dine on 
Emperor Herbal Chicken in a Basket or try 
new dessert creation, Deep-fried King of Fruit. 
Lunar New Year menus are available from 6 
to 22 Februaiy. Alternatively, head to Brizo 
Restaurant 8t Bar (6 to 9 February, priced from 
$66 per adult) to fill up on unlimited servings 
of seafood and dishes such as Cold Poached 
Chicken in Hua Tiao Chiew, Oriental Sliced 
Baby Abalone Salad and Salted Egg Yolk 
Crayfish. 1 Unity Street Tel: 6593 8825/8859 
(Lunar New Year Set Menu reservations) or 
6593 8855 (Brizo Restaurant 8t Bar) 

HSBC Cardholders enjoy: 15% off Lunar New 
Year Dinner Buffet (9 Feb only), 10% off 
Lunar New Year Banquet set menus 





The Carvery's 
Yu Seng 


Park Hotel Alexandra 

Two seasonal roasts making an appearance at The Carveiy this Chinese New Year period 
are Crackling Pork Belly with Raisin Mustard, and Roasted Brazilian Beef Hump. The siew 
yok is first marinated overnight in rice wine, sugar, fermented beancurd, salt and five- 
spice powder before it is roasted for up to three hours. Other choice festive items include 
Duck Confit Rice, Guinness Braised Beef Brisket, Peking Duck Pancakes and Mandarin 
Cream Cake with Kumquat Frosting. Available from 25 January to 22 February, prices of 
the buffet start from $45 per adult. 323 Alexandra Road. Tel: 6828 8880 
HSBC Cardholders enjoy: 15% off buffets and 10% off Lunar New Year 
Banquet set menus 





In partnership with 


HSBC <J> K?1S 


Grand Park City Hall 

Start your Lunar New Year feast with chef Eric Ong’s Hua Guo Shan Yu 
Sheng ($88, available for lunch and dinner) at Indulge At Park. The piquant 
salmon salad is accentuated by crispy fish skin and lashings of a peach, 
mango and passion fruit sauce. Fans of Chinese literature will be familiar 
with 16 century novel Journey to the West Partake in the restaurant’s 
eponymous buffet that pays homage to the Ming Dynasty classic with 
dishes such as Braised Vegetable with Monkey Head Mushrooms, Braised 
Pork Trotters with Dried Oyster and Black Moss, and Drunken Prawn with 
Chinese Wine Herbs. The buffet is available till 19 Februaiy and is priced 
from $50 per adult. 10 Coleman Street. Tel: 6432 5888 
HSBC Cardholders enjoy: 10% off buffets and Lunar New Year 
Banquet set menus 



Grand Park Orchard 

Celebrate Chinese New Year with Mitzo 
Restaurant 8t Bar’s festive specialities such as 
Pearls of Prosperity Kingfish Yu Sheng (from 
$68), a delight with housemade savoury Chu 
Hou sauce, kanpachi sashimi and a bed of lychee 
caviar that bursts with every bite. Savour also 
a Superior Lobster Fortune Pot (from $398, 
available for both dine-in and takeaway) and six 
enticing celebratory set menus for groups of any 
size, priced from $118 per person. From Mitzo’s 
Cocktail Atelier, tipples crafted for the season are 
Mandarin Mojito ($20) and Spring Elixir ($20). 
The former comprises Havana Club, Apricot 
Liqueur, Angostura Bitters and Mandarin Orange; 
while the gold dusted latter is made from red 
date infused gin, Campari, Red Vermouth, Goji 
Berry Syrup and Honey Dates. Available till 22 Februaiy. 270 Orchard 
Road. Tel: 6603 8855. Email: rsvn@mitzo.sg 

HSBC Cardholders enjoy: 10% off Lunar New Year Set Menu and Pen 
Cai, and 1 5% off yusheng 


Mitzo's Pearls 
of Prosperity 
Kingfish Yu 
Sheng 


la mJtfskLt 




The Fullerton Hotel 
P Singapore's Eight 
' Happiness Gold 
Rush Yu Sheng with 
L Champagne Jelly, 
W Salmon, Olive Oil and 
Peach Dressing 


The Fullerton Hotel Singapore 

Toss to the Lunar New Year with Master Chef Leong Chee Yeng’s 
signature Eight Happiness Gold Rush Yu Sheng with homemade 
Champagne Jelly, Salmon, Olive Oil and Peach Dressing. Dine-in 
orders of the Yu Sheng (priced at $68, six persons and below) 
will feature calligraphic drawings accompanied by auspicious 
greetings personally designed by Master Chef Leong. Other 
festive highlights include the Eight Treasures Fortune Pen Cai 
($58 per order) and Simmered Boston Lobster with Ginger Milk 
($88 per order). Set menus start from $68 per person. Take home 
Spring offerings featuring Sweet Potato Pandan Flavoured Nian 
Gao Tarts ($28 per box of eight pieces) and Honey Peach Pastry 
($26 per box of eight pieces). Spring goodies are available till 22 
February. 1 Fullerton Square. Tel: 6877 8188 (Jade) or 6877 8943 
(The Fullerton Cake Boutique) 

HSBC Cardholders enjoy: 15% off Dinner Set Menus at Jade 
and 1 5% off Lunar New Year Goodies at The Fullerton Cake 
Boutique (excluding Yusheng, Hamper and Pencai) 





Mandarin Oriental, Singapore 

Cherry Garden’s Luxurious Pen Cai is an impressive 
25kg and measures up to 45cm in diameter. Within 
nestles premium fare such as braised four-head 
abalone, lobsters, scallops, sea cucumbers, prawns, 
dried oyster rolls, conpoy, dace fillet, roasted duck, 
soy chicken, crispy pork belly, waxed sausages, 
mushrooms, cabbage and black moss. It is available 
in the Success set menu ($138 per guest, minimum 
of six persons), which also includes a Prosperity Yu 
Sheng, Braised Shanghai nian gao, Cherries in nui 
erhong and aged kuei hua wine cocktail jelly and 
Cherry Garden Chinese New Year Delight. Chinese 
New Year menus available from 1 to 22 February. 5 
Raffles Avenue , Marina Square. Tel: 6885 3500 
HSBC Cardholders enjoy: 15% off all Lunar New 
Year takeaway goodies 



Singapore 
Marriott Tang Plaza 
Hotel's Chinese New 
Year Goodies 


Swissotel Merchant Court, Singapore 

Greet the Year of the Monkey with a Prosperity Lunar New Year Buffet at 
Ellenborough Market Cafe (from 1 to 14 February, priced from $40 per adult). 

The local and Nonya themed spread is a smorgasbord of pristine seafood on ice, 
hot starters, comfort food, roast meats (dinner only) and sweets. Dine on heritage 
dishes such as Teochew Steamed Crab and Chilled Drunken Canadian Black Mussel, 
then move on to Nonya dishes Ayam Buah Keluak and Homemade Kueh Pie Tie. 
Round off your meal with the restaurant’s signature Durian Pengat or have your 
fill of festive goodies like Tempura Fried Nian Gao and Mandarin Orange Chocolate 
Fountain. 20 Merchant Road. Tel: 6239 1847/1848 
HSBC Cardholders enjoy: 18% off buffets 



Singapore Marriott Tang Plaza Hotel 

Usher in a fantastic Chinese New Year with the hotel’s newly appointed executive 
Chinese chef Brian Wong Shiuh Yean, 32. His drive to create dishes that marry Asian 
culinary traditions with imagination and modern ingredients is reflected in dishes that 
feature in Wan Hao Chinese Restaurant’s Prosperity Set Menus (till 22 February, priced 
from $98.80 per person). Standouts are Salmon, Scallops, Caviar, Tuna 8t Lobster Yu 
Sheng; Roast Duck Marinated with Ginseng Sauce; and Barbecue Whole Boneless 
Suckling Pig. Other highlights are takeaway goodies such as the collagen-rich Deluxe 
Nourishing Pen Cai with Pig Trotter (from $738). A forecourt stall (till 6 February) by the 
hotel's entrance will showcase festive gifts such as Eight Treasures Cake ($66) and lavish 
hampers (from $208). 320 Orchard Road. Tel: 6831 4605 (Wan Hao) or 6831 4708 
(forecourt stall pre-orders) 

HSBC Cardholders enjoy: Up to 20% off any purchase of Yu Sheng and festive goodies 



In partnership with 

HSBC <!► BBES 



f & R e £ ent Singapore, A Four Seasons Hotel 

Have yourself an Imperial Reunion ($138 per person) in the 
-/ hotel’s Royal Pavilion Ballroom on 7 February. Summer 

Pp Palace will be recreating a culinary experience frt for an 

emperor, beginning with the tossing of the Smoked Salmon 
Prosperity Yu Sheng. Other premium fortune dishes include 
Mini Buddha Jump Over the Wall and Steamed Soon Hock 
^ in Light Soya Sauce. At the various food stations around 

r the ballroom, have your frll of sumptuous dishes such as 

Fried Glutinous Rice with Baby Abalone and Chilled Pumpkin Cream with Aloe Vera 
and Sago. One can also delight in a selection of 10 specially curated Fortune Menus 
(available till 22 February, priced from $998 to $3,988 for 10 people) by Summer Palace 
chef Liu. Highlights are Braised Superior’s Bird’s Nest with Lobster ($188 per person), 
Braised 12-head Australian Dried Abalone with Japanese Sea Cucumber ($328 per 
person) and the tropical Summer Palace Yu Sheng ($168) that is bedecked with lobster, 
abalone and smoked salmon. 1 Cuscaden Road. Tel: 6725 3288/9 
HSBC Cardholders enjoy: 15% off Lunar New Year set menus 


Holiday Inn 
Singapore 
"^Atrium's Yu 



Holiday Inn® Singapore Atrium 

Chopsticks poised, toss to a new year with Xin 
Cuisine Chinese Restaurant’s Gold Leaf Bamboo 
Clam and Salmon Yusheng (from $98). Another 
new dish of note is the Braised Vermicelli with 



Shangri-La Hotel 
Singapore's Fortune 
Yu Sheng with 
Cooked Lobster and 
Norwegian Salmon 


Shangri-La Hotel Singapore 


Crab, Ginger and Onion (market price, dine- 


Not to be missed this Lunar New Year is Shang Palace’s new Golden Bloom Yu Sheng that 


in only). Dim sum lovers can look forward 


features lobster, salmon, ocean clam and caviar. Three eight-course menus (from $158) 


to Double-boiled Dumpling Soup with Crab 


curated by master chef Steven Ng showcase Crispy Lobster with Egg Yolk, Whole Suckling 


Meat and Snow Lotus Seed, and Steamed Pork 
Dumpling with Abalone. Bring home goodies 
such as Xin’s Osmanthus and Bird’s Nest Nian 
Gao ($88) and Crispy Chicken Biscuit ($48). 
Festive items available till 22 February. 31 7 
Outram Road. Tel: 6731 7173 
HSBC Cardholders enjoy: Up to 25% off festive 
takeaways (except Prosperity Family Bundle) 


Pig and Braised Bird’s Nest. More exquisite delicacies await at the Island Ballroom’s 
Chinese New Year Eve Reunion Dinner ($158 per guest) and Lunar New Year Lunch Buffet 
($88 per guest). The Line’s enhanced buffet (from $68 per adult) will see 16 live kitchens 
doling out delights such as Singapore Chilli Crab with Mantou, Teochew Braised Duck 
and signature 200 Day Grain-fed Stockyard Bone-in Rib. Festive offerings available from 
1 to 22 February. 22 Orange Grove Road. Tel: 6213 4473/4398 (Shang Palace) or 6213 
4276/4398 (The Line) 

HSBC Cardholders enjoy: 15% off Lunar New Year goodies 


For more HSBC Lunar New Year privileges, visit www.hsbc.com.sg/cny. Terms and conditions apply. 


EPICURE REVIEWS 


Our team goes undercover to suss out the latest and most talked about restaurants in town. 




Must-tries: chicory 
salad, saffron 
linguine, and warm 
veal tongue. 



ANGELENO 

20 Gemmill Lane. Tel: 6221 6986 

My companion and I were a little 
hesitant to step into the two-week-old 
Angeleno the day before New Year s 
Eve — as the only diners at 8pm, the 
smattering of diners at Lukes Oyster 
Bar & Chop House next door seemed 
rambunctious in comparison. But I'd 
gander that by the time this review is 
out, the restaurant would be positively 
packed. 

The Italian- American restaurant 
is executive chef David Almany's 
first independent foray. It's a daring 
enterprise by the former head chef 
of Osteria Mozza, who hails from 
California — prices are slightly steeper 
and Angeleno is a drop in the ocean of 
Italian restaurants in Singapore. 

But judging by the starters alone, I soon found out what 
makes Angeleno work. There's no bread service, but I'm grateful 
for it — portions are exceedingly generous; each dish feeds two 
comfortably As recommended by Almany, I order the Hand- 
pulled Mozzarella ($34) and Chicory Salad ($29). The former 
is prepared a la minute by pastry chef Ariana Flores, also from 
California. It's delightfully light, a perfect foil to peppery and 
crisp Capezzana olive oil (specially imported from Tuscany at 
over $70 a bottle!) and tomato-smeared focaccia. 

Impressively, the salad called to mind Massimo Bottura's 
famed take on Caesar salad — a symphony of contrasting 
flavours. I'm warned that the chicory leaves can be bitter, but 
it plays off so beautifully with sweet fuyu persimmon, candied 


pecans, pomegranate seeds, raisin toast and crumbly and buttery 
gorgonzola that I'm not quite willing to share the food. Almany 
enthusiastically explains that much of his fresh produce comes 
from California, staying true to the restaurant's name. 

Angeleno's Meatballs ($22) is another textbook perfect 
winner — my companion gushes about "the smoothest polenta 
ever", while I'm enamoured by how the 'red sauce' of Neapolitan 
and Sicilian roots ties together juicy and chunky ground beef, 
shredded basil and the silky cornmeal. 

No fault was found in the house- 
made pastas. In the Saffron Linguine 
($31), littleneck clams from New 
Zealand with distinctive green-hued 
shells contributed a mouthwatering 
saltiness and sweetness to zucchini strips 
and egg noodles lightly coated in a faintly 
piquant white wine sauce. Flawlessly 
al dente Winter Squash & Goat Cheese 
Ravioli ($31) pouches, on a bed of finely 
chopped roasted mushrooms, yielded a firm 
bite that 'popped' to reveal creamy gourd 
puree, with brown butter helping to season the 
mild-flavoured dish. 

Due to the outstanding build-up, I found 
the main of Signature Veal Chop Parmigiana 
($75) too rich (but I must admit that I'm 
partial to more delicate and balanced flavours) . 
My companion eagerly polished off the 
succulent and fragrant breaded meat slathered 
in tomato sauce and mozzarella. 

We returned for lunch a week later to find 
that seats were almost filled. The daily specials 
and lunch plates were no less impressive. 

Warm Veal Tongue ($18) was firm, bouncy 
and had wonderful depth when complemented 
with salsa verde, beans and rocket leaves. 
Grilled Market Fish ($42) — grouper for the 
day — similarly nailed it with fork-tender flesh 
lightly crusted with salt and pepper. Fennel 
fronds, browned Romanesco cauliflower and lime pulp were the 
cherry on top. 

Skip the Cannoli ($15) — though the velvety ricotta filling 
was addictive, the pastry dough shells were a tad thick. Instead, 
alleviate the heavy meal with Flores' Meyer Lemon Semifreddo 
($15), with baked meringue pops, candied lemon and sliced 
almonds providing much-needed textural dimension. The 
Pineapple Cake ($15), though not quite as affecting, also satisfies 
with toasted coconut shavings atop coconut sorbet, blueberries 
and a spongey cake. 

Some would find the unadorned forest green walls plain, 
but it's perhaps a reflection of what Almany offers at Angeleno — 
quality food that doesn't require embellishments or fancy plating 
to impress. EUNICE LEW 
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SAVOR THE BEST 
JAPANESE BUFFET 

MORE THAN 80 DELICIOUS CHOICES 
FROM OUR BUFFET MENU! 


ADULT 


CHILD 


MON-THUR 


FRI - SUN, 
PH & 
EVE OF PH 


Feast on Unlimited Oueencrab, Shabu Shabu, 
Appetizers, Sashimi, Sushi, Steak and more! 



Z'EN JAPANESE CUISINE 

WWW.ENDtNlISlGftAJl S.COM/ZtN 


TEL 673 1 ITTb MOM TO P tl: 1 2PM TO 2 . 30PM, 

205 RTVEft VALLEY RD. <01-75 UE 6PM TQ 10.30PM 

SQUARE SINGAPORE 233274 SAT, SUN A PH; 6PM TO T0.30FM 

f ZEN JAPANESE CUI8NE SINGAPORE 0 ZE hU APANE 5ECUI Si N£ 



EXPERIENCE QUAUTY & AUTHENTIC JAPANESE CUISINE BY 


EN JAPANESE DINING 



At E n Japanese Dining, seasonal fishes from Tsukiji and fresh ingredients from Okinawa are flown in regularly so diners cart enjoy 
the freshest dining experience a* the most affordable rate Our highly skilled culinary team uses classical methods to draw out the 
umami of ingredients, delivering authentic Japanese cuisine and a range of seasonal dishes to excite the palate. 

Menu can also be customised by our chefs to suit varying budgets ond tastes far private parties. Cosy tatami rooms in a variety of 
sizes are available for booking, ideal for a relaxing meal with 5 to 30 guestsJhis, coupled with a full bar offering extensive selection 
of soke, shochu and awomori, makes En the ideal dining venue for any occasion , 


! seasonal fish from tsukiji market 


TATAMI ROOM 
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EPICURE REVIEWS 


Our team goes undercover to suss out the latest and most talked about restaurants in town. 



much too tender for our 
liking, while Black Spanish 
Pig ($18) cooked medium 
rare as recommended meets 
carnivorous expectations 
with its full-on flavour. Uncle 
Williams Quail ($16) is a good 
introduction to the gamey bird, 
well accompanied by barley 
and spiced jus. Krishnan has a 
knack with seafood so don’t miss 
the tenderly sous vided Ubin 
Sea Bass ($14) surprisingly 
accentuated with sunflower seed 
pureed into a sauce. On our second visit, he had also replaced the 
Salmon 42deg ($14) with ocean trout, a welcome alternative with 
a less oily profile. 

Allow for six to eight dishes between two diners, and you’ll 
be adequately full. We liked the value-for- money $30 lunch set 
(four dishes and a good cup of coffee) though there are more 
choices at dinner. Service is generally upbeat and friendly, with 
the odd young waiter that has no clue but gamely checks on 
wines and ingredients when queried. Our main grouses are 
the comically tiny tables — far too small to accommodate even 
small plates — and the echoing din that ensues when the space is 
packed. Kite, like its hipster-pop music, will appeal to the young 
and aspiring yuppie, with some surprises thrown in for the more 
sophisticated crowd to take them back to their comfort zone. 
JUNE LEE 


KITE 

#01-01, 53 Craig Road. Tel: 9729 7988 

If you ’ve shuddered over small plate cuisine that inevitably 
consists of five skinny sticks of asparagus stuck into a dip, or 
deconstructed desserts comprising blobs of cream, chocolate and 
crumbs, then Kite may not be your next destination. But you’d be 
missing out on an enjoyably down-to-earth meal. 

Located at a corner shophouse unit in Craig Road, the airy 
space has an undemanding, clean feel with faux brick tiles and 
cement, and Peranakan ceramic tiles that 
hint at head chef Dannen Krishnan ’s 
multi-ethnic background. Modern 
comfort food is his forte, with subtle 
techniques gleaned working with 
Ivan Brehm (Bacchanalia) and 
Leandros Stagogiannis (ex- Saint 
Pierre) . Add to that a well-thought- 
out cocktail and wine programme, 
and Kite is well-situated to cater to 
aspiring gourmets. 

Kite itself was named after a 
favourite childhood 
activity — appealing to 
the ’good old days’. The 
menu draws on Asia with 
crowd-pleasers such as 
the cold Somen ($14) 
flavoured with rich lap 
cheong oil and topped 
with warm prawns 
— a fun, affordable 
alternative to Gunther’s 
or Les Amis’ cold angel 
hair pasta with caviar. 

Don’t look for carbs 
elsewhere on the 20-plus 
item menu. Krishnan 
keeps things safe and casual with six small bowls, seven small 
plates and three desserts, along with some snacks. Bourbon- 
glazed Chicken Skins and puffed Pig Skins ($6 each) were crisp 
and light, but it was the Sweetbreads ($12) turned into dainty 
nuggets in creamy curiy sauce that stays in your memory. 

Vegetable creations are innovative, so you won’t feel 
like you’re missing out. The Corn & Mushrooms dish ($12) 
is excellent, comprising polenta that’s been cooked to liquid 
consistency with creamy corn and earthy mushrooms punctuating 
each mouthful — there’s a very similar dish at Bacchanalia. For 
more fibre, the Dirty Vegetables ($12) comprises aforementioned 
sticks of Thai asparagus and French carrots in a brown butter 
and coffee ’soil’ — a tad trite for jaded palates, but still carried out 
with enthusiasm and freshness. 

Of the three meat dishes, Wagyu Beef Cheek ($18) was 


Must-tries: somen with 
lap cheong oil and 
prawns; Ubin sea bass; 
mushrooms, polenta 
and corn 'soup' 
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Montecillo 



^ Qkmegax 

E Located in the heart of die appreciated Rioja Alta 
Mi niit{C|lb was founded in I 874 and It is the third oldest winery in Rioja. 

t best areas of Rioja Alta* where old vineyards .ire activated, produce grapes 
landing quality and aging potential which are medailoudy selected by our 
H experts winemakers for our wines* 

t Mcjntecillo Gran Reserve wines age on top handcrafted French 
lariels, allowing fine control of the aging process from the very beginning 
selection of die oak. 

ie winery’s naturally well ventilated underground cellar, with non artificial 
racure.aie specially designed for the slew aging of our wines* enhancing 
actor of the fruit and preserving die intrinsic complexity of each wine 
through the ag ing process. 


'V/rr// ine^croa rmecaa/t tmemr/ 

To elaborate Gran Reserve Sdecdon Especial, Montecillo expert 
winemakers combine skills with acquired personal talent creating 
unique and unparalleled wines. 

Montecillo s commitment on every detail is broad, step by step* 
from the vine to the battle, leading to exclusive wines, specially 
designed for wine lovers and the enjoyment of ad senses. 


/ the mythical rioja vintage 

1 994 MontedUo wines come from a legendary vintage of the XX 
century* one of the best in the last decades. The dLciinctive know how 
of our winemakers raises the unique qualities of these unforgettable 
wines - authentic oenaiogtcal gems of the past century 

Grape; 100% Tempranlllt > 

Origin: Rioja Alia 

Aging; 40 months in Bordeaux style handcrafted Frmc h oak barrels* 
final bode aging began in May 1 999* 

Colour; Dense red colour, it is very intense and dean. 

Bouquet: It shows complex layers of ripe fruit aromas with balsamic 
hints and pleasant oak notes. 

and complex with intense flavours oi dark fruit with balsamic layers 
on a very loop finish. 


linmiaiionally awarded 
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Exclusively distributed by: 
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SEEN AND SAVOURED 


Winne r uncorked 

16 sommeliers competed for the coveted title of Asia Best So mm elier in French 
Wine Competition 2015. epicure brings you the report from Kuala Lumpur. 


A fter a lapse of almost 30 years, the Sopexa 
Trophy was relaunched in 2015 to crown 
the best sommelier in French wines in Asia. 
Responsible for the international marketing of French 
wine, food and lifestyle, Sopexa conducted a series 
of competitions in Singapore, Malaysia, Vietnam, 
Thailand, Indonesia, Taiwan, South Korea and 
Macau. Winners and runners-up from the eight 
countries were flown to Kuala Lumpur in December, 
where they competed in the quarterfinals through 
to the finale, as well as attended workshops and 
seminars to increase their knowledge and experience. 

The series of events featured main sponsors Vins 
de Provence, Vintec and Ministre de LAgriculture de 
LAgroalimentaire et de la Foret, and was supported 
by Chef & Sommelier, Vins de Corse, Milawa, 

Sunrise Wines & Spirits and Champagne Mansard, 
among others. 

The demanding judging was led by chief judge 
Jean-Pascal Paubert, who also set the competition 
questionnaires and served on the juiy. On the day of 
the finals, there was excitement in the air as the three 
finalists were announced: Alan Au from Singapore, 
Jungmin An from Korea and Po-Ting Luo from 
Taiwan. The three were put through a series of five 
workshops comprising Champagne service, aperitif 
service, decanting a bottle of red wine, identification 
and classification of four glasses of red wine, and 
answering a question on the appellations of Provence. 

“I see a great evolution in the level of sommeliers 
in Asia,” Paubert said to epicure. “Every year, the 
difficulty level is higher and the sommeliers have 
shown great improvement in their skills — they are 
proud of their work, more professional, and closer 
to customers.” However, he observed that many are 
still not paying more careful attention, which would 
have helped their performance. To the sommeliers, 
Paubert had an imperative: “Because you are here, 
doesn’t mean you can stop learning. You must keep 
on working, studying, competing and discussing.” 
Another judge, Raffles Singapore’s wine director 
Stephanie Rigourd agreed that sommeliers have 
improved a lot since she first judged at the National 
Sommelier of Singapore competition in 2009. She 
added, “It’s also been nice for me as I’ve followed 
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X Singapore: Alan Au, Alvin Gho 
X Korea: Jungmin An, 

Young Joon Choi 
X Vietnam: Nguyen Tien Thinh, 

Nguyen Thi Ngoc Phin 
X Thailand: Yuthapichai Polnakoo, 

Pakpoom Towatcharakun 

X Indonesia: Sansan Pratama, Wicien Widjaja 
X Taiwan: Hsiao- Lun Tsai, 

Po-Ting Luo 

X Macau: Hedi Lao I Wa, Kaleb Paw Keaw Lun 
X Malaysia: Justin Ho Li Vern, 

Lai Wei Choung 


THE CANDIDATES 


Alans career and am proud to see Singapore well 
represented in the competition.” 

The final evening culminated in a gala dinner 
and award ceremony hosted by the Sommelier 
Association of Malaysia, where 28-year-old 
Jungmin An was announced the winner. Speaking 
in French to epicure after his win, he said, “This is my 
first regional Asian competition, and I was surprised 
by the tough level of competition. It helped to push 
me harder and try my best. I was also elated to 
represent Korea and meet people within the industry 
who share the same passion.” An previously 
spent seven years in France, and is currently chef 
sommelier of Paris Baguette in Korea. 

Sopexa director for South East Asia and 
Taiwan Gregoire Debre expressed his thanks to the 
various sommelier associations for building up and 
improving the level of sommeliers in their countries. 
“We want to gather the sommeliers for this 
competition every year, while building fellowship 
between associations in Asia, ” he added. “We hope 
to have 10 countries in 2016, and a bigger event next 
year.” To enthusiastic applause, he announced that 
the next regional finale will be held in Vietnam. C 


ASIA 

2015 

Winner 
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Kang's Gin & Tonic is 
infused with juniper berries 
and pine leaves to reflect 
Quek's down-to-earth 
character. He braises short 
ribs in Korean shoyu as a 
nod to her heritage. 


I t is not a stretch to say that Tryson Ouek and Bannie 
Kang are inseparable. When Anti:dote launched and the 
two were selected for the opening team, they had already 
been working together at Swissotel The Stamford in different 
capacities — him as the inquisitive, modern technique-leaning 


chef, and she 
as a talented 
mixologist with 
a penchant for 
craft cocktails. 
They left for a 
year to Nutmeg 
& Clove, a 
locally-inspired 
bar, before 
returning to 
Antiidote. 

Their 

close proximity 
occasionally 
leads to 
conflicts, but 
the genial pair 
is quick to settle 
their differences 
in a professional 
manner. "The 
nature of our 
job forces us to 
come together 
whether we like 
it or not. Guests 
will always ask 
for Bannie while 
Tm working 
or vice versa. 
They see us as 
a unit, and in 
many ways, 
that has helped 
us through 
our five-year 
relationship," 
Ouek admits. 

If he had 
it his way, the 
Star Wars 
obsessed- Ouek 
would spend 
Valentine’s Day 
with a long 
table of "greasy 
junk food aboard the Millennium Falcon". Clearly, he’s 
alone in his fantasy. If Kang had a choice, she’d be feasting 
on her native dishes of seafood miso soup, kimchi and 
galbi — a cuisine her other half just can’t seem to appreciate. 
Fortunately, drinks are something they can both agree on. 
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“His favourite spirit is gin, so I'll shake up a gin and tonic 
for him with the addition of juniper berries and pine leaves 
because hes so down-to-earth/' she says. 


c Idtl do\ (r ijoa met. 


Tryson: We met in 2010, when I started out as a commis 
chef in Equinox. Bannie was a waitress in City Space. 

She returned to Korea shortly after to study a mixology 
programme for a year. We had to work through a long 
distance relationship. It was tough because I had a strict 
chef and worked long hours. I constantly had to sneak out of 
the kitchen for toilet breaks just to give her a quick call. She 
worked as a barista in the day and went to Johnnie Walker 
school at night, so you can imagine how tough it was to sync 
our schedules. 

Jda &oth oj ijoa clajfl yJUa woiipuj. 

Tryson: We clash all the time! If she wants to infuse kaffir 
lime leaves into alcohol for example, she might approach 
it more straightforwardly, simply muddling the aromatics 
for instance. I'll feel I might have a better way to do it, like 
sealing the leaves with the spirit and vacuum packing it to 
release the flavours. Of course, she's more concerned about 
volume, and when things get busy, the team just doesn't 
have that kind of time and manpower to carry out these 
techniques. We argue about stuff like that all the time. 


it did 


on mane 


Mroi i Jdanme oyev 




We had a short ribs dish on the menu that came braised in 
red wine. She always insists I try to incorporate some Korean 
ingredients. When I hesitated (I'm not a big fan of Korean 
food), she asked me, “Are you sure you're a chef?'' She thinks 
I don't appreciate her culture, but it's really just the cuisine. 
We went to a Korean supermarket and found the same shoyu 
we discovered on our first trip to Korea together. It's a brand 
called Jin. The smell is more fermented, it's not as s alty as 
say, Kikkoman, and it's much more aromatic. I marinated the 
ribs with it, then cooked it with local sesame oil and Chinese 
barbecue sauce, the same dip you eat on the side of suckling 
pig. She approved and it's now on the menu. It was our first 
'Return to Antiidote 1 dish. To make my life easier, I tell her it 
was created in her honour! 



jondeitjoed memoiley mth 


Bannie: I used to get gastric pains due to the odd meal 
periods I had. Tryson would make me red bean soup from 
home, pour it into a Ziploc carrier and pass it to me every 
day, without fail. The scent of orange peel and pandan leaves 
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remains very comforting to me. He's stopped making it, 
however. 

Tryson: But I just cooked it for you the other day. 

Bannie: Only because the supplier sent the wrong beans! 
Tryson: My favourite food memory is eating pizza and 
fried chicken every night for 10 days when we took our 
first trip to Korea together, Bannie wanted me to try plenty 
of traditional food like octopus, but I was very particular 
about the preparation of raw food because I didn't want to 
risk getting sick overseas. The pizza is almost authentically 
Italian but the condiments are extremely bizarre! There 
were corn kernels, carrot cubes, kimchi, green peas, oba 
leaves, and you could build your own pizza, from the type 
of crust you wanted, to getting it stuffed with cream cheese. 
Best of all, being from Busan herself, Bannie got lost in 
the airport, in the city — and all this time I thought I was 
travelling with a local! 


at ale non loehtjunjolwralddx) on uponr nett 

Bannie: I have so many things I want to introduce to 
Tryson like juipo, a seasoned, dried and pressed fish that 
tastes almost like jerky. I also want to show him traditional 
snacks such as popgi, these little candies made purely from 
sugar and baking soda that just melt in your mouth. These 
treats have been around even when my mother was a baby, 
so they're a really special part of me. We hope to bring 
some of these produce back and use them in some form at 
the bar. 



6 


Butterfly pea flowers. I had never seen them before. When 
he introduced them to me, I cooked them with lavender into 
a syrup and shook it with Tanqueray No. Ten. That very 
cocktail got me into the finals of the Diageo World Class 
Competition in 2014. 
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A sk Bjorn Shen and Roxanne Toh about their first 
date together and they intuitively complete each 
others sentences. "We had plans to go to Greenwood 
Fish Bistro/’ she begins. “And when we walked in, there were 
candlelit tables and soft romantic music playing,” he continues. 
Together, they chime in unison, “We got out of there so fast 
and bolted to The Merry Men at Robertson Quay to eat 
chicken wings and drink beer.” 

That evening in 2010 led to countless more food- centric 
dates together, plenty of ups at Artichoke restaurant, a couple 
of downs with Overdoughs (a Middle Eastern bakery they set 
up together that lasted two years), and what is now looking 
like a wildly successful run with their new Thai fried chicken 
eatery, Bird Bird. It has undoubtedly been “one heck of a 
ride”. 

When they finally tied the knot in November 2014, the 
couple had only one goal — to celebrate with glorious food of 
epic proportions. Toh remembers the details: “We checked off 
the boxes for our relatives with a traditional banquet dinner 
by the team from Summer Palace at Regent Singapore, but 
also had an intimate gathering with our friends at Artichoke 
with a 5kg smoked ribeye and mountains of fried chicken. The 
church reception had cakes baked by our aunties and coffee 
from Chye Seng Huat — just bits and bobs of everything that 
made it us.” 


owr 
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Bjorn: Within the first month of Artichoke’s opening, 
Roxanne came into the restaurant with some mutual friends. 
Halfway through dinner, she returned the beetroot salad 
to the kitchen. It looked like someone had massacred it so I 
decided to get some feedback. She basically said, “Yes, I had 
the salad and I didn’t think it was very good.” I asked how 
we could improve it and she said, “It needs more flavour.” You 
know, just the most unhelpful kind of feedback. I left saying, 
“Thanks, now I really know what to do.” But I did work on 
it and it did become better. I steered from the format of a 
composed salad, took the components of oranges, fennel, feta, 
and sherry vinegar apart and turned it into a beetroot tzatziki 
small plate for dinner. 


Jc)o you tftfl valu e ie r jmllac^Jtxicla^. 

Bjorn: I really try not to go there. She’s too opinionated. 
Roxanne: (laughs) I’ve since learnt to take into consideration 
how a chef feels when I do give that kind of feedback. On a 
couple of instances when I do say something to a chef friend, 
Bjorn will gently hold my hand and say, “You don’t say that to 
a chef. You’ll hurt his ego.” 

Bjorn: She’s done this many times and I’m always 
embarrassed. You never give a chef suggestions, and you 



never tell him “I would do it this way.” You tell him in plain, 
factual terms that it’s too mushy, it’s too salty or the textures 
are not right. If you compare it to something you’ve had, you’re 
missing then chef’s vision. 
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Roxanne: Chicken soup. I was so ill one day, Bjorn sent 
Jonathan, his head chef, to my house and said, “This is from 
Bjorn. He made you chicken soup and it’s not from me.” He just 
had to make sure that I didn’t think it came from someone else! 
Bjorn: She returned the favour and made me barley when I was 
sick. The barley was still raw. I think she boiled it for all of five 
minutes. It was milky water with white beads at the bottom. 
When I bit into one, the centre was still hard. 


uiewolallz 
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Bjorn: Gigibaba, a modern Turkish restaurant. The chef, 
Ismail Tosun, is so gangster that he closes when the restaurant 
gets too popular. He runs away from press, shuts shop, then 
moves quietly to a new state and opens a new joint again just 
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as stealthily. He never tells anyone its him. Eating there just 
put together everything we tried to do at Artichoke. It really 
crystallised the vision we had. 

Roxanne: Lamb on Chapel really stood out for me as well. Its a 
hole in the wall souvlaki shop but they serve mind-blowing food 
— carved lamb from a spit with salads and pita breads. Bjorn: 
When you open a restaurant you sometimes try and get too 
fancy. Places like these bring you back to reality. It said to me, 
“Why can’t you just simplify. Stop reaching for unrealistically 
high levels when great food exists right here/’ 

Roxanne: It also set into motion Overdoughs, a Middle Eastern 
bakery that marked our first project together, but the market 
was just not ready for something like that. 
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Roxanne: I would cook Indian food for him because I know 
that’s his favourite. Curries, some chappati and an assortment of 
flatbreads. 

Bjorn: I still haven’t figured her out. One moment she’s eating 
seeds and nuts, and the next she’s on some juice cleanse or 
Thunder Tea Rice craze. She eats very healthily. 


Jytlat (t clwd It com e§tfco 



Bjorn: No, I’m very used to eating by myself. 

Roxanne: Come on, we do eat out together! 

Bjorn: When it comes to junk food I’m on my own and I’m 
very happy. 

Roxanne: I’ve learnt not to give him a hard time about it. 
Bjorn: When she is out of town, I go crazy. Once I ate eight 
pieces of fried chicken just as a celebration that she was gone. 
After there was nothing left to eat, I thought of the next crazy 
thing to do. So I called her Mum and asked if I could buy her 
daughter a ring. 


a l^amz, \oiat di/$. (to uo<i a^oUatt mo^jt yMd 
hiobol 


Kfiao joL , a northern Thai dish of curried noodles. I lost my 
father two years ago to a sudden death. By then, Bjorn had 
already proposed and my father knew about our plans to settle 
down. To me, what was so important during that difficult 
period was that Bjorn had taken time off work to be with my 
family and me and cook for us. He would take hours to prepare 
just so everyone had something to eat, one of those dishes being 
a comforting bowl of khao soi. I knew I had married the right 
person and that if my Dad was around, he would have been 
really happy for me. 
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O pposites attract for the most part but not in the 

case of Aisbett and his wife. “Were completely the 
same/' says the ex-head chef of Sydney s multi award- 
winning Quay Restaurant. “Were just two, easy-going people 
that really get each other/’ Their like-mindedness is the glue 
that is holding everything together as they launch their brand 
new fine dining restaurant, Whitegrass, at CHIJMES. As the 
operations manager of what might be one of the most beautiful 
dining rooms we’ve been in, Glover brings “a diner perspective 
and an organised manner to all the chaos,” Aisbett admits 
appreciatively. 

In the five months that the couple have resided in 
Singapore, they’ve been uncovering many local eats and 
’connecting over roti at breakfast” — proving that even after 
nine years of marriage, there are still plenty of adventures to 
embark on together. 
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Annette: In 1999 or 2000, we were both working at The Hyatt 
on the Gold Coast. Sam was doing his apprenticeship at one 
of the restaurants and I was the supervisor at one of the casual 
cafes in the hotel. 

Sam: We hated each other. She never talked, she never even 
said hello. 

Annette: I think you mistook my shyness for rudeness. Even 
though we worked in separate outlets, the staff was like a 
big family. Eventually, we started hanging out with the same 
people and realised we are very similar. 



joetde^t joed memoliey mhM 


Annette: Before being with Sam, I never ate out much. He 
took me to my first dining restaurant in Brisbane by a famous 
chef. There were things I’d never eaten before like terrines and 
I was constantly saying “I hated it” because I automatically 
assumed I didn’t like it before even giving it a fair shot. It 
drives Sam up the wall when I do that. 

Sam: Oh yes! I hate when I go, ’’Try this” and she’ll tell me, 
”No, I won’t like it,” and I’ll say, “How do you know? You 
haven’t even tried it. Just eat it!” 

Annette: That was very early on in the relationship but now 
I try absolutely everything. He’s really opened up my world, 
my palate. Seeing how he works also helps me appreciate 
what goes behind a dish — the labour-intensive task to create a 
masterpiece on a plate isn’t something I would have 
understood before. 


did c/^jmette cJmujetttie yerewiioii 
Xtmtij aiout jotdl 


I sometimes like really weird textures and combinations and I 
can tend to go a little overboard. Sometimes, when I ask her for 
an opinion, she can pull me back in the right direction and set 
me straight again. 



I am not a big chocolate fan, I will choose fruit over chocolate 
any day. To Annette, chocolate is 100 times better than gold. 

I could buy her a gold ring and she’ll be, ”Oh cool” but if I 
gave her chocolate, she’ll be far more impressed. I came up 
with the Black Gold dessert when I ran a restaurant in the 
Blue Mountains called Darley’s. It’s a silky chocolate mousse 
made with Valrhona 64 % Manjari chocolate and because I 
need some form of fruit in there, I include some orange jellies 
to cut through all the richness. I also add crunchy pearls for 
texture and glaze it with chocolate jelly and gold. I’m working 
on a similar iteration for Whitegrass, with possibly a white 
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Sam: We never see each other! But 
when we do have a day off together, we 
make the most of it. We have plenty to 
catch up and talk about. 

Annette: You need to respect that its 
a really tiring industry. If he’s done 14, 
16 hours in the kitchen, the last thing I’ll do is get on his back. 
It helps when you’re in the same line and understand the toll 
it takes. Most importantly, you have to be very independent 
yourself. If you rely heavily on your partner and can’t bear to 
not have him home for dinner, then F&B is just not the scene 
to be in. You have to be OK with being apart, and striving to 
make that time special when you finally do get it. G 


chocolate mousse running down 
the centre. 
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Not really. He mightbe a fine dining 
chef but he appreciates the simple 
things. I make a really good lasagne 
that he likes. It’s my Grade 10 
Home Economics recipe. I’ve left it 
untweaked for years but he’s taught me 
how to add fresh basil, a hint of chilli 
and to season it well. It has improved 
over the years and I can say I’ve almost 
perfected my white sauce. 
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Sam: With plenty of Thai food, all 
made from scratch. I love chilli so it’s 
got to be spicy. I’m thinking something 
elegant like a dry red curry with 
scampi or lobster, my all-time favourite 
som turn, some deep fried fish and 
sticky rice with fresh mango. 

Annette: Thai, really, is my ultimate 
cuisine too. 

Sam: Maybe some durian ice cream for 
dessert? 

Annette: Forget that, I’m getting 
chocolate cake. 
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Soil of the 
terroir 

For avant garde elief* (Juique 
Dacosta, there’s no need to venture 
far and wide to source ingredients 
for liis restaurant — the best is 
right there on his doorstep. He tells 
Eunice Lew how he uses Denia’s 
indigenous produce to create 
edible landscapes. 
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A n established chefs curriculum vitae typically reads 
as a laundry list of apprenticeships and stints at top 
tables across the globe, but thats not the case for 
44-year-old Ouique Dacosta. The Extremaduran chef and his 
family relocated to Denia on Spains east coast when he was 14, 
and it was there that Dacosta stayed till helming his eponymous 
restaurant. 

His career in the kitchen started at the very bottom — as a 
dishwasher at a pizzeria in Denia. But it was this experience 
that sparked his fascination with food. Dacosta began studying 
cookbooks — the only window he had to the world beyond Spain 
as a teenager — and was particularly intrigued by French chefs 
and techniques. Armed with this knowledge, he got a job at one 
of the best restaurants in the area, the family- owned El Poblet, 
when he was 17. Like most other restaurants around Denia, 

El Poblet served Castilian-French cuisine. But as Dacosta 
rose through the ranks, he realised that the restaurant was not 
utilising its local environment. At his instigation, El Poblet 
eventually shifted its focus to source for ingredients from the 
surrounding land and sea to present a more local, maritime- 
influenced style of cuisine in the late 80s and early 90s. This 
move branded him an instigator of new Valencian cuisine. 

El Poblet passed into his hands in 1999, and Dacosta started 
to really shake things up, proclaiming that he would only use 
ingredients sourced from within 75km of his restaurant (most 
of it the Balearic sea, with Valencia to the north and Alicante 
in the south). He became known for exquisitely plated edible 
landscapes inspired by the Costa Blanca and Mediterranean 
Sea, and shot to international fame. El Poblet received its first 
star in 2002, a second in 2006, and after renaming the restaurant 
to Ouique Dacosta Restaurant (ODR), finally bagged the 
third star in 2012. For two months each winter, the restaurant 
closes its doors to allow Dacosta to travel the globe and also 
brainstorm new creations for the next year. 

Having been based in Denia most of your life, how were you 
able to develop the groundbreaking cuisine that other chefs 
usually only create after years of cooking in kitchens around 
the world? 

It is true that in being self-taught, what I’ve achieved seems more 
surprising. But I must say that books were my mentors. Thanks 
to the many chefs worldwide who have poured their knowledge 
into these tomes, I was able to access their knowledge and learn 
without training in foreign kitchens. 

Which are your favourite cookbooks? 

It is very difficult for me to choose a favourite, since almost all of 
them have some aspects that interest me. Thanks to these books, 

I learned the basics of cooking that were out of my reach earlier 
in my career. But if I had to choose two, one of them would be 
ElPractico. This is a great reference book which is a technical 
summary of traditional and classic world gastronomy and 
includes thousands of recipes. 


I also found a great friend in the Noiwelle Ciiuine book 
collection, edited by Robert Laffont in the 1970s. The aim of this 
28 -title collection was to introduce professionals and amateurs 
alike to a young and exuberant style cooking that is eager to 
break away from the secrecy that ruled the kitchen, abandoning 
the principles of French cooking. It s a book full of recipes that 
are easy to read and prepare, with many different chapters 
dedicated to cooking techniques, spices, sauces, and a glossary. 
This is something that was never before seen in cookbooks at 
that time. The collection allowed me to approach the great chefs 
of that time who were changing the paradigms of cooking. 

What challenges do you face when using only ingredients 
sourced within 75km of ODR? 

The truth is that I feel very comfortable with these ingredients. 
I’ve grown up with them and built a huge part of my trajectory 
with them. However, it is also true that there are elements in my 
cuisine that are not from around here, and I’m making them my 
own after travelling and having experiences all over the world. 
Foods that spark my curiosity are those that are very different 
from what I can normally find in Spain s culinary culture, 
such as sea cucumbers served whole or dried jellyfish, which I 
brought back from my last trip to China. 

Describe the role of nature in your cuisine. 

Essential. My commitment to nature and everything that the 
word represents is all-encompassing. It is one of my main sources 
of inspiration, as my father inculcated in me affection and 
respect for the environment. Not respecting nature would betray 
one of my fundamental values. 

Tell us more about your edible landscapes. 

I believe it is a qualitative and intellectual leap in territorial 
cuisine. There is artisan and artistic expression in making the 
dishes. As a chef, if your environment excites you, it will show 
up in your work in one way or another. 

The Valencian community is one of my greatest inspirations. 
I’ve created many dishes based on its countryside — for example, 
on the 2007 menu we recreated the full moon in Valencia, in a 
dish called La Otra Luna de Valencia. I’ve also reinterpreted the 
backdrop of the Mediterranean on several occasions, such as 
with my Erizo de Mar al Natural dish of sea urchin. 

Another example of the countryside turned into a dish 
would be Rai'm de Pastor, which is inspired by the rock terraces 
of La Marina. The list is long; I am inspired by the world around 
us. I think that there is always room for a new interpretation of 
different environments, such as Campo de Crtricos, which was 
inspired by the Brazilian Amazon. 
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need a technique that has been studied for 
years in Japan. Regarding ingredients, we 
are currently working on rejuvenating lost 
varieties. We are also experimenting with 
ingredients found in other countries. On my 
last trip to Hong Kong, we experimented 
with jellyfish. 

Sea urchins have actually disappeared 
from Denia’s tables. Plus, it s still prohibited 
to gather sea snails and date mussels, and 
of course we respect this ban. Even though 
our sea is full of jellyfish, they are considered 
inedible in Denia. With the edible jellyfish 
brought in from China, we wanted to play 
around with the fear of something that is 
culturally considered to be inedible and 
that stings people. We used them to create 
an electric’ dish to represent touching the 
tentacles of a jellyfish. 



How do you use ingredients unique to Valencia in 
your dishes? 

One of the ingredients is the rice used in paella, 

Valencia s most well-known dish. In my kitchen, I 
make a few rice recipes every year, such as rice with 
black chanterelles and truffle juice or rice with eels 
and cherries. The regions citrus products are also 
used in a myriad of recipes. I use them in my Golden 
Lemon dessert, Lemon Fish dish, or landscape of 
Citrus Field. 

For me, Denias red prawns, traditionally 
boiled in seawater, are an icon of excellence 
representing fishermens work and the wealth of the 
Mediterranean Sea. Last year, we made Twombly 
Prawns, prepared in a totally different way from how 
prawns had always been cooked up until now. We 
selected different sizes of the same prawns — the most 
adult to the youngest — then marinated the smallest 
ones in salt and fried the legs of the adults. Hot air 
was used to candy the head of the adult, which has 
more meat and fat. We also made cracklings from 
the smaller shrimp and instilled in them a sensory and taste 
sensation that had never been experienced with shrimp before, 
such as extreme spiciness, which I achieved by combining 
spicy paprika from La Vera, Korean gochujang, and Colombian 
aji chili. 

What are you currently experimenting with in your 
development kitchen? 

I use every technique in the world. Without technique, there 
would be no cuisine. For example, to cut a piece of tuna, you 


What is the importance 
of wine in your cuisine? 
Do you also source them 
from within a certain 
radius? 

I wish I could, but I don’t 
like local radicalism with 
everything. It would 
make us miss out on many 
wonderful things in the 
world. My territory is 
known for its sweet wines 
— Mistela, Moscatel and 
Fondillon are great wines 
with a unique identity. 
Now, we are also making 
stupendous red wines, 
along with interesting 
whites. At ODR, we have 
a menu of 1,600 references 
from all over the world, 
and my menus are paired 
with the most appropriate 
wine for the dish, wherever it may be from. 

You've been invited to be the first chef to star at Enigma, the 
pop-up concept in the newly opened Palazza Versace Dubai. 
Tell us more about the dishes you will be showcasing. 

We plan to remind diners of forgotten memories. There will be 
sensuality on the palate and aesthetic eroticism, and the sapid, 
harrowing strength of meat. With our menu, we are going to 
give diners more than enough to make them fall in love with 
Enigma’s concept. <3 
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VINE EXPECTATIONS 


O ne of the most venerable winery and negociant family 
firms in the world, Paul Jaboulet Aine was established 
in 1834 in Tain and was celebrated for its benchmark 
Hermitage La Chapelle as well as extensive 1 1 0-hectare 
vineyards holdings. In 2006, the firm was acquired by 
businessman Jean- Jacques Frey (147th on the list of Frances 
wealthiest), who had also purchased Chateau La Lagune in 
Bordeaux's Haut-Medoc appellation, 45 percent of Champagne 
house Billecart- Salmon and more recently Chateau Corton- 
Andre in the Cote de Beaune, Burgundy) . 

But behind this seemingly straightforward economic 
transaction lay the heartache for Nicolas Jaboulet of losing his 
family’s storied heritage. “There was a problem of succession,” 
says Nicolas, referring to issues with hefty French inheritance 
taxes. I have the impression he would rather talk about anything 
else, but gamely press on with questions during our quick 


meet during his short trip in Singapore last December. “Yes 
of course I’m sad, and my father Michel too that we had to 
sell Jaboulet (the firm),” he says almost impatiently, “but 
the problem was we didn’t plan (on how to pay the taxes) in 
advance.” 

Nicolas had first joined the company to help out his 
father, who held the role of president of the wineiy, and stayed 
on after the sale in 2006. “Business is about creating strong 
relationships and friends,” he loyally asserts. While his father 
retired, Nicolas spent three years as sales director and sorting 
out the brand’s relationships with growers and distributors, 
before leaving the company in 2009 for his own project. “I love 
wines, and I couldn’t do anything else! I wanted to produce 
what I like to drink, and I’m not a drinker of fully extracted, 
oaky wines. I want to smell the terroir and discover the 
characteristics of the varietal in my glass.” 

FRESH BEGINNINGS 

“I don’t remember who 
contacted who first, but it 
was veiy natural and fast, ” 
explains Nicolas of his joint 
venture with the Perrin 
family of the equally eminent 
Chateau de Beaucastel 
at Chateauneuf-du-Pape. 
Nicolas and Marc, the 
most voluble of the Perrin 
brothers, are both 44, and 
have known each other for 
many years, if not decades. 
The Perrins have majority 
shares in the partnership, 
but this doesn’t faze Nicolas. 
He shrugs, “I would prefer 
to have a little percentage of 
something that’s growing, and 
not 100 percent of something 
that’s collapsing.” 

The Perrins from 
southern Rhone had long 
been interested in the 
northern area, and are known 
for a strategy of partnerships 
for their ventures into other 
regions (the most media- 
friendly of course being 
Chateau Miraval with Brad 
Pitt). “Let’s just say we don’t 
support the same football 
teams, ” laughs Nicolas 
when I ask him about how 
northerners and southerners 


Mail of his name 

Mcolas Jaboulet can’t put his famed surname 
on the label, hut that hasn’t stopped the northern Rhone 
extraordinaire from bringing Maison Yicolas Perrin 
to new heights. By June Lee 
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differ, separated by just under a two-hour drive. “Northern 
cuisine is more influenced by Lyon, and we have a lot of cream, 
butter and sausage. In the south, they have bigger volume of 
agriculture, and they consume more fish and olive oil.” 

The difference in wine is most apparent. In the north, the 
only permitted red is Syrah, while three whites — Viognier, 
Marsanne and Roussanne — are dominant. In the south, 
there are 13 permitted varieties, most notably Grenache and 
Mourvedre. While the Perrins blends different grapes from the 
same terroir, Maison Nicolas Perrin now attempts to blend the 
same grape, but from different vineyards. 

The wines are a true collaboration — a mixture of purchased 
grape crop and their own harvests from 1.5 hectares in Crozes- 
Hermitage. As a micro-negociant, they don’t buy wines in bulk, 
but choose to work closely with small growers by bringing their 
barrels to some growers to vinificate. Their first vintage started 
with just four appellations; Hermitage Rouge, Hermitage 
Blanc, Cote Rotie and Saint Joseph. The house style strives 
for elegance and drinkability, coaxing out nuances of elegance 
and noble vegetal flavours that echo Burgundian practices. 
Every week, the partners meet to select and produce their wines 
together, before blending the final and bottling in the Perrin’s 
facility in the south. 

It is Nicolas’ intimate knowledge of the vineyards and 
terroir in northern Rhone that support the characteristic house 
style of Maison Nicolas Perrin. He has his eye on under- valued 
Cornas, which has been relatively unknown for years, but is 
now making higher quality wines. He also sees the opportunity 


to grow in Crozes Hermitage as opposed to the smaller but more 
prestigious Cote Rotie and Hermitage sites. 

Setbacks are aplenty when starting a new wineiy. The 
intended name — Jaboulet, Perrin Freres — had to be scrapped 
when the Frey family objected, but Nicolas easily reverted to 
using his first name. “The name is important, but the wine is 
even more important,” he expounds philosophically. “I have a 
good balance of life and business today. Yes, I work hard but I 
also live in a beautiful area and have the opportunity to travel 
around the world. We’re at a good place after seven years and 
we will continue to build for the future.” G 


% 

J 


* ii i 



X MAISON 
NICOLAS PERRIN 
CONDRIEU 2012 
Grape variety: 

Viognier 
Taste: Viognier 
benefits from high 
altitude slopes, and 
this bottle achieves 
good balance and 
freshness from its 
Coteau de Cherry 
and Coteau de Rozay 
vineyards. Just 20% is 
aged in oak barrels for 
additional complexity 
and length, and the 
whole is aromatic with 
citrus and slight floral 
notes. $105 



X MAISON 
NICOLAS PERRIN 
CROZES 

HERMITAGE ROUGE 
2013 

Grape variety: Syrah 
Taste: Intensity 
and concentration 
is evident from 
the first sip, with 
aromas of ripe 
cassis and delicious 
hints of tapenade 
and underbrush 
that builds up its 
complexity. Drink this 
full-bodied charmer 
now with grilled 
meats or cellar it for a 
decade. $60 



X MAISON 
NICOLAS PERRIN 
COTE ROTIE 2013 
Grape variety: 98% 

Syrah, 2% Viognier 
Taste: Showcasing 
the signature finesse 
of Maison Nicolas 
Perrin, this vintage's 
Syrah was rich and 
fruit-forward. It's 
already drinking well, 
with light attractive 
tannins, medium- 
bodied palate and 
aromas of fruitcake, 
red fruit and violets. 
Pair with roast lamb 
dishes but decant at 
least an hour. $110 


Maison Nicolas Perrin is available from Mo no pole 
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lioHo Osborne. sixth / 
generation of the Spanish 
Osborne ramiI>Tlamiclio\j1io 
new look Monteeillo Wines that 
relainsils traditional sonl. 


Social media has been an 
important part of your job. 
How do you cope? 

While making Tempra 
Tantrum, I also handled 
Twitter, Facebook and a 
personal blog. It s important 
to reach out to the world 
with your efforts, but it can 
be difficult to keep it up. We 
launched the new Monteeillo 
website in December, along 
with a short film, A Love Story 
Among Oak Barrels, as well 
as a new image for the labels 
starting 2016. As Monteeillo 
is a classic brand, social media 
is not the main channel we 
communicate through, but it s where we can improve to reach 
new and younger consumers. 


What are your favourite food matches for wine? 

At my wedding, I chose to serve Monteeillo Reserva — it s not 
the most expensive, but 
it s my favourite with 
a hint of black pepper, 
especially with meats 
like lamb and steaks. 

And tiy our Osborne 
Manzanilla Fina with 
sushi, as it is a little dry, 
salty and zesty which 
matches perfectly with 
fish, e 


Mi 


You are the PR & communications director for Bodegas 
Monteeillo, but you had to apply for the position like anyone 
else. Why was that? 

The Osborne family is very large, there are over 300 
shareholders. While some family members still sit on the board, 
only three career positions were made available through a 
headhunting agency. So, to demonstrate that I have acquired 
management and professional experience outside of the 
company, I did my masters in exchange and financial markets, 
and worked in banking and business management in London 
and Madrid. In 2006, I entered the Osborne organisation where 
I began training as a brand ambassador. The other two family 
members are the president, Tomas Osborne and chief executive 
officer, Ignacio Osborne. In 2007, I completed training courses 
from the Sherry Consejo Regulador and achieved the WSET 
(Wine & Spirit Education Trust) s Advanced Certificate in Wine 
and Spirits — Level 3. 




m 


flavours from specially chosen 
French and American barrels. 
To reach the perfect balance, 
all wines are released with 
longer bottle-aging than other 
wines. Bottle-aging follows an 
ancient method, hand- stacking 
eveiy single bottle in the cellar, 
where over a million bottles rest 
together in what is the biggest 
cellar of its nature in the Rioja 
and probably the world. 


Tell us more about Monteeillo and its artisanal bottle aging. 

Its a very old label, one of the longest established bodegas in 
the Rioja region from 1874. Monteeillo makes its reds from 
Tempranillo, with a balanced, elegant style with controlled oak 


Monteeillo Wines is 
distributed by Certain 
Cellars. The new-look 
Monteeillo bottles will arrive 
to Singapore in March. 
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Nominate 
epicure’s Rising 
Sommelier of 
the Year 2016 

First introduced in 2012, epicure 9 s 
Rising Sommelier of the Year 
award gives recognition to talented 
young sommeliers. Don't miss 
this ehanee to nominate your 
favourite wine professional from 
now till 29 February! 



How it works: 

F &B establishments, individuals and organisations may 
send in a nomination that includes a sommelier biography, 
sommelier credentials, and description of his/her wine 
programme at the place of work. 

Fill in the nomination form online at 

www.epicureasia.com/risingsommelier20 1 6 

A panel from epicure will shortlist the eligible candidates 
for the next stage of competition. The top scorers will be 
invited to take a qualitative exam in the final round of 
competition in April 2016. The finalists and winner will be 
announced later this year. 

Eligibility 

• Currently working as a sommelier for an F &B 
establishment in Singapore. 

• Not more than total three years’ work experience in the 
F &B industiy. 

• Previous winners are not eligible to compete 
a second time. 



Declare your love and create a treasured 
memory over a lavish lunch or dinner in a 
romantic ambiance at Lawrv’s. 

12 - 13 February (Dinner) & 14 February 2016 (Lunch) 

IDuincr JLrre A^ XenJi. 

14Tebruarv 2016 


333A Orchard Road, #04-01/31 Mandarin Gallery 
I AYWpVt Mandarin Orchard Singapore, Singapore 238B97 
Tel: 6S36 3333 | Ecnaft 
More details on; www law rp, , cui n ; ^ 

Find us on js |? M 
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CELLAR CHOICE 




Sip on romance with 
your discerning other 
half , whether he enjoys 
a velvety Chianti or she 
prefers an alluringly 
oaked Sauvignon Blanc 


Sauvignon Blame 

Hailed by critics and fans who can 
get their hands on it, the Domaine A 
Lady A Tasmania Sauvignon Blanc 
2012 deserves its cult status. First 
made in secret by Peter Althaus 
for his wife Ruth in 1996, the style 
is inspired by Bordeaux and offers 
unexpected volume and length from 
this boutique producer in southern 
Tasmania. The Stoney Vineyard 
vines, dating to 1991, produce fruit 
thats bright and lively, which is 
then fermented in new French oak 
barriques and matured on lees for 
a year to cloak it in subtle oak and 
spicy vanilla bean notes. Best with 
any kind of seafood, or smoked 
salmon. $79 from Tiger Wines 



Tempranillo, 

Carignan 

With a sexy label 
and voluptuous 
black cherry palate, 
Clos des Fees 
Images Derisoire 
2012 is ideal for 
spicing up a new 
relationship. This 
eclectic blend, 
whose name is a 
direct translation 
of manga, is as full 
of character as it 
seems with a rich, 
engaging marriage 
of medium bodied 
60% Tempranillo 
and powerful 40% 
Carignan grown in 
Roussillon in the 
south of France. 
While dense at first 
sip, let it evolve 
in the glass to 
reveal its true core 
of savoury dried 
herbs, liquorice and 
alluring fruit. $80 
from Midfield 
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Melon de Bourgogne 

This fascinating white grape predominantly grown in Loire is thought 
to be a cross between Pinot Blanc and Gouais Blanc, but its more often 
known as Muscadet, the wine that it produces. Domaine Andre-Michel 
Bregeon Muscadet Sevre-et-Maine Hors-Serie 2011 was made naturally 
with extended aging on the lees, and this limited production is from 
Frederic Lailler, who had (at that point) just taken over from Michel 
Bregeon. Like your Valentine, Hors-Serie (which means Tare ) is one of a 
kind — and will impress with its extremely smoky, mineral palate meant to 
match very fresh seafood. $48.15 from KOT Selections 



Sangiovese 

The Vigna del Capannino vineyard in the 
Casetellina in Chianti was selected for its 
genius loci, spirit of the place, for this new 
single vineyard labelling introduced in 2010. 

A sip of the harmonious and velvety Bibbiano 
Vigna del Capannino Chianti Classico DOCG 
Grand Selezione 2011 shows its fine notes from 
exclusively Sangiovese Grosso grapes. Its spicy 
scents of tobacco and cocoa, and finely intertwined 
tannins are a good pairing with stews and meat 
dishes. $78 from Ponti Wine Cellars 






Take the lead this Valentine’s and invite your sweetheart to an 
intimate afternoon occasion at Atrium. 


When you arrive at Atrium, sidle into a private pod that appears to 
float over a reflection pool. The venue’s two new afternoon tea 
menus are the perfect complement to a languid tete-a-tete with 
your partner. 

Be delighted by the heritage flavours of the Peranakan Afternoon 
Tea Menu. Its selection includes Nyonya Kueh Pie Tee and Traditional 
Penang Popiah, as well as Apam Balik, a peanut-filled pancake that 


Pan Pacific 

SINGAPORE 


is moist and fluffy. Mop up every drop of the moreish Traditional 
Nyonya Chicken Curry with a crisp French Baguette before 
indulging in colourful childhood snacks that will surely spark playful 
reminiscence. Reach for the nine-layered Rainbow Kueh, or Dried 
Shrimp with Coconut Pulut Panggang. Kueh Seri Muka, a double- 
layered steamed glutinous rice topped with pandan custard, is also 
a treat. 

Another option is the English Afternoon Tea Menu, which 
is brought to the table in a dignified three-tier stand. Start with 
savouries Charcoal Bun with Smoked Salmon, and Beetroot Bun 
with Crab Meat and Avocado, before moving on to Dark Raisin 
Scones slathered with generous dollops of fresh clotted cream 
and jam. Other delicate confections include Almond Florentine Tuile, 
Lemon Meringue Tart and Caramel Croquembouche, a French 
dessert of airy choux spheres held in a cone shape by wisps of 
tan sugar. 

The Afternoon Tea Menus can be enjoyed at both Atrium and 
Pacific Marketplace, from 2pm to 6pm every day. Prices start at $38 
per person with coffee and tea, and up to $68 per person with a flute 
of Laurent-Perrier Rose Champagne. 


Lobby Level Pan Pacific Singapore, 7 Raffles Boulevard. 
Tel: 6826 8240 Email: celebrate.sin@panpacific.com 


TIPPLE TIPS 





Newly married bartender 
8am Wong from Neon 
Pigeon lias just the perfect 
cocktail to impress your 
potential other half. 


1 dark chocolate block 
50ml Daron Calvados 
10ml Disaronno 

5ml dry vermouth 

2 dashes Aphrodite chocolate 
bitters 

3 dashes Indian rose water 
1 large ice block 
optional: engagement ring 


THE PROPOSAL 


Control your 
dash 

A dash is about 
four to five drops 
of liquid. To 
measure more 
precisely, you 
can use a bitters 
bottle like the 
one pictured. 


• Make chocolate ball by melting 
dark chocolate and spooning into 
an ice ball mould. Leave in freezer 
for a few hours or overnight. 

• Place the rest of the ingredients 
into a rocks glass except ice and 
stir to incorporate. 

• Add a large block of ice and 
stir for 2 minutes (about 120 
rotations). Discard ice. 

• Add frozen chocolate ball to the 
drink and serve. If you wish, you 
could also hide the engagement 
ring within the ball, to be 
discovered when the ball melts. 




Liquid courage 

Says Wong, "This 
is intentionally 
a strong serious 
drink to be shared, 
with elements 
of bitter (dark 
chocolate) and 
floral (Indian rose 
water) to appeal to 
all palates. As it's 
quite strong, it sets 
the mood for the 
proposal and instills 
courage for the 
proposal.” 


Put a ring in it 

Don't let your love dilute - the 
frozen chocolate ball serves 
to chill the drink without 
dissolving too soon. Most ball 
moulds are prepared in halves, 
so you can place the ring in the 
middle before forming the ball. 
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www.ihecolonialatscotts.com.sg 
31A Scotts Road. 

Tel: 673 3 3 6 9 4 


Redefining Indian Cuisine 


33 Scotts Road, S 226226 
Tel: 66360 055 
wwwthesongcfindia.com 
namaste@songofindia.com.sg 


www.indianexpress.com.sg 
36 Race Couise Road. 
Tel: 63417429 






FOOD HUNTING 



Win! Sonso 
Ristorante 
&Bar 
vouchers 
worth $200 
each! 

Simply lot; on to www.epicureasia. 
com or download the epicure Food 
Hunting app to upload your food 
pieture(s). The closing date for 
entries is 12 February. Three of the 
best-looking photos will be selected 
each month. 


epicure magazine reserves the rights to publicise the participant's 
name, picture(s) and name of the restaurant in print and online. 
Only winners will be notified. The judges' decision is final and no 
correspondence on the decision will be entertained. 

TERMS AND CONDITIONS 

• SUBMISSIONS OF HOMEMADE OR HAWKER FOOD WILL NOT BE 
ACCEPTED. • ENTRIES HAVE TO BE SHOT ON-SITE AT THE RESTAURANT. 

• OVERSEAS PARTICIPANTS ARE ELIGIBLE TO PARTICIPATE BUT THEY 
WILL NEED TO APPOINT A REPRESENTATIVE IN SINGAPORE FOR 
PRIZE COLLECTION ON THEIR BEHALF IF THEY ARE UNABLE TO DO SO 
THEMSELVES. • MANAGEMENT RESERVES THE RIGHT TO WITHDRAW 
OR REPLACE PRIZE OFFERS AT ANY TIME. • THIS CONTEST IS INITIATED 
FULLY BY EPICURE AND INDEPENDENT OF APPLE INC. 



Download a free 
OR Code Reader 
from your app 
store and scan the 
code on the right 
to access epicure's 
Food Hunting App. 


CONGRATULATIONS TO 
OUR THREE WINNERS IN 
JANUARY'S FOOD HUNTING 
CONTEST WHO HAVE WON 
SUMMER PAVILION VOUCHERS 
WORTH $200 EACH! 
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WINTER DECADENCE 

Black truffle season is upon us, and to fully appreciate the 
earthy gems, dme on Senso Ristorante & Bar s three-, four- 
and five-course menus ($110, $144 and $198; available till 
3 1 March) that highlight the flavours of the winter delicacy. 
Enjoy dishes such as Wagyu Beef Carpaccio with Shaved 
Black Truffle, Truffle Dressing and Frisee Salad — in which 
the fungus ties together the lean and fatty flavours of the 
meat — as well as the Homemade Taglierini Pasta with 
Black truffle, seasoned with aged Parmesan. Round off the 
indulgent meal with the Cioccolata Calda e Tartufo, which 
marries dark chocolate and truffle in a lava cake. Wine 
pairings are also available. 21 Club Street. Tel: 6224 3534 



The Chop House 
at II 2 Katong 

Now Open 

Book online or call us 
at 6443 1 01 1 

www.the-chop-house.com 

1 1 2 East Coast Road. 

#01-13 (12 Katong, 

Singapore 428802 


The 

Chop 

House 



ITOEN 


Japanese 

! a ^ 

Matcha Powder. 

Product of Japan. 

ITO EN's MATCHA POWDER is so versatile 


and has such a distinctive flavour 
that brings a magic touch to almost all sweets 



No.l Green Tea provider in Japan with the highest quality. ITO EN Matcha powder is perfect for professionals. 

Enquiry:salesassistant@itoen.com.sg 



PHOTO TEY YONG HOW 



INSIDE » A seafood feast for two 
» Lesser known Seoul eats that are no less comforting 
» Breakfast dishes for your Yalenfine wake up to 
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Served 2 

Prep time 10 minuted + overnight marination 
Cook time 1 hour 



chiller. 

O Vacuum pack foie gras and sous vide 
at 55°C for 20 minutes. 

O Drain off excess fat, compress in a 
container and cut into small cubes. 


spice cup 

85g flour 
150ml water 
6g salt 
5g sugar 

7g ground cumin and coriander (mixed) 

1 egg 

1 tbsp butter 

O Combine all ingredients in a mixing 
bowl and mix well. 

O Bring a pot or deep fryer of oil to 
170°C. Dip a kueh pie tee mould into hot 
oil and then immediately dip the mould 
into the bowl of batter to coat. 

O Place coated mould into oil to deep- 
fry spice cup until brown and crisp. 
Repeat until batter is used up. 

smoked eel 

200g smoked eel, diced 
40g pink radishes, diced 
25g shallots, diced 
30g haricot verts, chopped 
40g Japanese mayonnaise 
salt and black pepper, to taste 

O Combine all ingredients in a bowl and 
mix well. Set aside. 

foie gras terrine 

750g foie gras 
50ml sherry 
50ml brandy 
50ml port wine 
15g salt 

5g white pepper 
15g icing sugar 

O Devein foie gras and marinate with 
the remaining ingredients overnight in a 


garnish 

caviar 
gold leaves 
chives, chopped 

O Place smoked eel into spice cups. Top 
with foie gras terrine, caviar, gold leaves 
and chives. 



t a k. yp 

Served 2 

Prep time 30 minuted 
Cook time 1 hour 

ginger essence 
lOOg ginger, blended 
100ml ginger oil 
100ml yuzu juice 
75ml soy sauce 
50ml red wine vinegar 
50ml grapeseed oil 
330ml ginger ale 
lg xanthan gum 

O Combine all ingredients and emulsify 
with a hand blender. Set aside. 



char aioli 

1 piece charcoal 
580ml canola oil 

2 egg yolks 
5g mustard 

5g Worcestershire sauce 
5ml lemon juice 
salt, to taste 

O Burn charcoal and place into 500ml 
canola oil to infuse. 

O Beat egg yolks with mustard and 
Worcestershire sauce. 

O Slowly add in remaining canola oil 
and 80ml of charcoal-infused oil while 
whisking continuously. 

O Add lemon juice and season with salt. 
Set aside. 

yuzu gel 
200g yuzu puree 
lOOg sugar 
35ml water 
5g gellan 
6g agar powder 
pinch salt 

O Combine all ingredients in a pot and 
bring to a boil. Simmer for 5 minutes. 

O Ensure the mixture is clear before 
letting it set in a chiller, about 10 
minutes. 

0 Blend until fine and smooth. Set aside. 

2 oysters, cleaned and shucked 

1 abalone, cleaned, shucked and sliced 
100ml clam stock 

2 slices swordfish sashimi 
2 raw pink shrimps 

apple -fennel- endive slaw, to garnish 
red radish slices, to garnish 
green apple, to garnish 
puffed rice, to garnish 
affilia cress, to garnish 

O Sous vide oysters at 65° C for 8 
minutes. 

O Sous vide abalone with clam stock at 
85°C for 35 minutes. 

O Place seafood on serving plate and 
top with garnishes. Serve with ginger 
essence, char aioli and yuzu gel. > 
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OCEAN 

Marble cheese board, 
Bungalow 55; shell server, 
Strange and Deranged; 
Guilloche plates and 
Jardin D'Eden cutlery, 
Christofle; sea urchin and 
shells, edit lifestyle 




Serve** 2 

Prep time 1 hour 
Cook time 1 hour 


O 

lobster milk 

3 lobster beads 
50ml oil 
150g butter 
lOOg onions 
lOOg celery 
lOOg fennel 
lOOg carrots 
20g coriander 
20g spring onions 
2 bay leaves 

30g Szecbuan peppercorns 
300ml hua diao wine 
5 litres chicken stock 
1 litre cream 

O Saute lobster beads witb oil and 
butter. Add in remaining ingredients 
except hua diao wine, cbicken stock and 
cream. 

O Deglaze witb hua diao wine. Add in 
cbicken stock and cream, and cook over 
medium beat for 45 minutes. 

lobster dumpling 

150g plain flour 
30g semolina flour 
40g egg yolks 
22g egg whites 

30ml saffron water (a couple of strands 
of saffron infused in water) 
pinch salt 

50g lobster meat, diced 
50g scallop, smashed 
65g crab meat, shredded 
lOg coriander stems, chopped 
lOg spring onions, chopped 


O To make dumpling skin, combine 
flours, egg yolks, egg whites, saffron 
water and salt in a mixing bowl and mix 
until smooth. Roll out to 1mm thickness 
and cut out using a 6cm diameter round 
cutter. 

O Mix together seafood and herbs. Place 
approximately 20g filling on dumpling 
skin sheets. Wrap up dumpling as 
desired. Set aside. 

croquette 

35 Og tempura flour 
500ml water 
pinch turmeric powder 
pinch baking powder 

40g lobster tail, cut into 2 portions of 20g 
each 

20g plain flour 

O Combine tempura flour, water, 
turmeric powder and baking powder and 
mix well. Fill it in a siphon and charge 
it with 2 soda chargers. Squeeze out 
espuma batter. 

O Coat lobster tail with plain flour 
before coating with espuma batter. 
Deep-fry until golden brown. Set aside. 

raw marinated lobster 

50g lobster, thinly sliced 
pinch ginger, grated 
pinch spring onion, chopped 
pinch coriander, chopped 
pinch Szechuan pepper, ground 
dash sesame oil 

O Marinate lobster with all ingredients 
for at least an hour. 

garnish 

micro herbs 
creme fraiche 

O Place lobster dumpling, croquette 



and raw marinated lobster onto shallow 
bowl. Pour in lobster milk and garnish 
with herbs and a quenelle of creme 
fraiche. 



Served 2 

Prep time 45 minuted 
Cook time 20 minuted 


baby vegetables 

1 baby zucchini, sliced into thin circles 

2 baby carrots, sliced into thin circles 
2 radishes, sliced into thin circles 

1 asparagus, sliced into thin circles 
salt, to taste 

oil, salt and pepper, to taste 

O Saute all vegetables together and 
season to taste. Set aside. 

fermented black bean paste 

50g ginger, minced 

50g garlic, minced 

50g shallots, minced 

50g fermented black beans, dried and 

blended till fine 

20g sugar 

40ml oyster sauce 

30g coriander, chopped 

30g red chilli, chopped 

O Saute ginger, garlic and shallots. 

O Add fermented black bean powder, 
sugar and oyster sauce. 

O Let paste cool down, then mix in 
coriander and red chilli. 

pepper salsa 

50g red pepper, brunoised 
50g green pepper, brunoised 
50g yellow pepper, brunoised 
50ml sherry vinegar 
salt and black pepper, to taste 
5ml olive oil > 
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20g mix of soft herbs like tarragon, dill, 
chives and chervil 


O Lightly saute peppers over high heat. 
O Deglaze with sherry vinegar and 
season to taste. 

O Lightly coat with olive oil and toss 
with soft herbs. 

pepper juice 

2 green peppers 
2 red peppers 
2g xanthan gum 
salt, to taste 

O Char peppers over flame. Rub away 
80 percent of the burnt skin. 

O Juice each coloured pepper 
separately. 

O Use lg of xanthan gum to thicken 
each coloured pepper juice, and season 
to taste. 

160g barramundi, portioned into 2 
salt and pepper, to taste 

O Season barramundi with salt and 
pepper. 

O Sear barramundi skin-side down until 
skin is crispy. Place barramundi in oven 
at 85° C for 6 minutes. 

O Place baby vegetables on plate, 
barramundi atop and spread fermented 
black bean paste on fish. Top with 
pepper salsa. Serve with green pepper 
and red pepper juice. 
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Served 2 

Prep time 2 hourj 
Cook time 3 hoard 
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smoked trout 

150g trout 

150g sea salt 

300g light brown sugar 

30g Sosa powdered smoke, available at 

Euraco Fine Food 

1 litre water 


O Soak trout with remaining ingredients 
for 30 minutes. 

smoked trout bok choy 

150g smoked trout, diced 

30g pink radish, chopped 

18g shallots, chopped 

22g haricot verts, chopped 

30g Japanese mayonnaise 

30g bok choy stems, sauteed and diced 

pinch salt 

A pieces bok choy leaves, blanched 

O Combine all ingredients except bok 
choy leaves and mix well. 

O Divide mixture into 2 portions and 
wrap with 2 bok choy leaves each. Set 
aside. 

sushi jelly wrap 

50g sushi seasoning 
350ml water 
12g agar powder 

O In a pot, combine all ingredients and 
cook until mixture is clear. 

O Pour mixture onto a shallow flat tray 
and spread to 1mm thickness. Let set. 


3 


pickled radish 

9 pieces thinly sliced radish 
50ml yuzu juice 
50ml vinegar 
50ml water 
50g sugar 

O Soak radishes with remaining 
ingredients for 1 hour. 

brown trout roulade 

A pieces brown trout fillet (60g each) 

20g fresh nori 

60g long stripe salmon fillet 

2g dill 

micro flowers of your own choosing 

O Place trout side by side and spread 
nori over the top. 

O Place salmon at the end of the trout 
and roll tightly with cling film. 

O Vacuum pack fish firmly and sous 
vide at 50 °C for 35 minutes. 

O Line up pickled radish slices in a 3x2 
formation, and spread dill and flowers 
across evenly. 

O Lay sushi jelly wrap over radish and 
flowers. 

O Place jelly wrap face down on cling 
film, then place fish over it and carefully 
wrap jelly onto the fish, roll roulade up 
with cling film firmly to secure shape. 
Cut and portion when needed. 

brown crab croquette 

50g mirepoix (celery, carrots, onions), 

brunoised 

200g crab meat 

20ml brandy 

lOOg bechamel 

3g salt > 
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SEA CUCUMBER 
STUFFED WITH MINCED 
KUROBUTA 

Rothschild charger, soup 
plate and bread & butter 
plate from Herend, Blue 
Duna; Infini vase, Haviland; 
Palissandra Blue marble, 
Hot Spring Stones 


CRISPY SKIN 
BARRAMUNDI 
Astier de Villatte 
server, Strangelets; 
Perlee dinner plates 
and Coral napkin 
rings from L'Objet, 
Asiatigue Collections; 
glasses and napkins, 
Crate and Barrel; 
cutlery, stylist's own 




/ 
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lg ground white pepper 
20g flour 
50ml egg wash 
lOOg panko 

O Saute mirepoix, add in crab meat and 
deglaze with brandy. 

O Remove from heat and fold in 
bechamel. Season to taste 
O Compress mixture onto a round 
Silpat of 4cm diameter. Freeze for at 
least 1 hour. 

O Unmould and dust with flour. Coat 
with egg wash, then panko and deep-fry 
till golden yellow. Set aside. 

lemon confit 

50g lemon pith 
70ml water 
80ml lemon juice 
lOOg sugar 

O Boil lemon pith 7 times (from cold 
water till boiling). Change water each 
time. 

O Combine pith with lemon juice and 
sugar and cook over low heat for about 
45 minutes until almost transparent. 

tomato jelly 

2 tomatoes, seeds and skins removed 
5ml oil 

125g aubergine, steamed and skins 
peeled 

lOg wakame, chopped 
15g miso 

5g spring onions, chopped 

lOOg tomato concasse 

80ml tomato juice 

20g passion fruit seed 

20g shallots, chopped 

50g strawberries, diced 

lOg sugar 

32ml muscat wine 

salt and black pepper, to taste 

pinch agar powder 


O To make tomato confit, place tomatoes 
on a baking tray, drizzle with oil and 
bake in an oven at 90°C for 1 hour. 

O To make miso aubergine confit, 
combine aubergine, wakame, miso and 
spring onion, and mix well. 

O To make tomato jelly, combine 
remaining ingredients except agar 
powder in a pot and bring to a boil. 
Dissolve agar powder in the mixture and 
set in chiller for 20 minutes. 

0 Flatten tomato confit into a square 
mould, and layer with miso aubergine 
confit and tomato jelly. Wrap up with 
excess tomato confit to enclose the 
contents. 

nage emulsion 

150g mirepoix (celery, carrots, onions) 
50g trout bones 

1 sprig thyme 

1 bay leaf 
175ml white wine 
175ml white wine vinegar 
40ml olive oil 

2 eggs, hard boiled 
pinch salt 

O Saute mirepoix with trout bones, add 
in thyme and bay leaf. 

O Deglaze with white wine and add in 
white wine vinegar. 

O Measure 30 Og of this nage emulsion 
and blend with olive oil, egg and salt in 
food processor until frothy. 

leek puree 

225g green leeks, blanched 
80g potatoes, cooked 
30g burnt butter 

pinch salt and ground white pepper 

O Combine all ingredients and blend till 
smooth. 

to assemble 

O Place 2 pieces each of brown trout 
roulade, crab meat croquette, smoked 
trout bok choy, and tomato jelly on plate. 
Top bok choy with lemon confit. Serve 
with nage emulsion and leek puree. G 
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FISH PLATE 
All tableware, 
stylist's own 


HOMETOWN HEIRLOOMS 



A lthough densely 
populated Seoul 
is one of the most 
forward-thinking countries 
in terms of industry and 
technology their every day 
meals are still firmly rooted 
in tradition and typically 
consist of simple soups, 
meat and rice dishes. Its 
such homely hearty fare 
that Sun Kim, executive 
chef of newly opened 
Meta, longs for when 
missing his hometown. 
These dishes are in sharp 
contrast to the modern, 
Korean-influenced dishes 
he serves at his restaurant. 

His mother was a 
restaurateur and regularly 
cooked for the family, 
which undoubtedly 
contributed to Kim s love 
for food and eventual 
decision at 1 0 years old 
to become a chef. “I grew 
up watching my mother 
working in her restaurant 
and used to help her pick 
herbs/’ he recalls. “And 
when she would return 
home tired from work, she 
would whip up kalgukdu 
(traditional hand- cut 
noodles) . I would help 
her knead and cut a large 


batch of the noodles, and we d portion and freeze them so that 
they could be taken out as and when we wanted a quick and 
easy meal/’ But Kims mother wasn’t the only chef in the home 
kitchen — his father is also proficient in cooking up a storm. 
“Boddam (boiled pork belly) is my dad’s signature dish. He 
would serve it without fail every Sunday for our family dinner, ’’ 
Kim says. 

Meals for the average South Korean family would typically 
feature a large number of side dishes, called ban chan , as well as 
a generous bowl of soup. Samgyetang or chicken ginseng soup 
is traditionally drunk during summertime as it is believed that 
the broth keeps the body cool. “Soups are so prevalent in South 
Korean cuisine that there’s even a birthday soup,’’ Kim quips. 
Made using wakame, miyeok guk (seaweed soup) is a common 
prepartum nourishing food for expectant mothers. Drinking 
the soup during the child’s birthday is a reminder of their 
mother’s love. 

Like in most Asian cultures, rice is a staple of the South 
Korean diet and can also come in the form of ’cakes’ in sauce 
or soup. During the New Year celebrations, locals would dig 
into tteokguk, a rice cake soup made of beef or chicken stock. 
You can also find rice cake snacks on the streets in the form of 
ddeokbokki, in which the starchy nuggets are slathered with spicy 
chilli sauce. “It’s a dish that always brings to mind fond school 
memories as we would dig into ddeokbokki while hanging out 
after school,’’ Kim reminisces. 


Comforting 

flavours 

Chef* Sun Kim waxes lyrical 
about boiled pork belly and rice 
cake, snacks from his hometown, 
Seoul. By Eunice Lew 
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HOMETOWN HEIRLOOMS 


DDEOKBOKKI (RICE 
CAKES) 

Serves 2 

Prep time 40 minutes 
Cook time 20 minutes 

300g rice cakes 
300ml water 

lOOg gochujang (Korean chilli paste) 

30g brown sugar 

20ml soy sauce 

lOg garlic, sliced 

50g onions, sliced 

30g spring onions, sliced 

lOOg fish cake, sliced 

white sesame seeds, toasted 


oysters to make kimchi dressing. 

• Gently toss radish and oysters in the 
kimchi dressing. Set aside. 

bossam 

1 tsp coffee powder 

4 cloves garlic, minced 

70g doenjong (Korean fermented soybean 

paste) 

30ml soy sauce 
1 litre water 
300g pork belly 

50g brown onions, roughly chopped 
30g leeks, roughly chopped 

• Preheat oven to 160°C. 


• Mix all ingredients except pork belly, onions 
and leeks thoroughly in an oven- 

safe pot. 

• Add pork belly to the mixture, then top with 
onions and leeks. Cover pot with a lid. Cook in 
the oven for 2 hours. 

• Pork should come out tender. Slice into bite- 
sized pieces and serve with fresh cabbage and 
radish kimchi with oysters. 

KALGUKSU (TRADITIONAL 
HAND-CUT NOODLES) 

Serves 2 

Prep time 20 minutes 
Cook time 20 minutes 


• Soak rice cakes in cold water for 30 
minutes. 

• In a pot, bring water to a boil and stir in 
gochujang , sugar and soy sauce. 

• Add rice cakes and cook over medium 
heat for 10 minutes. 

• Add garlic, onions, spring onions and 
fish cake and simmer at low heat for 
another 10 minutes. 

• Serve with a sprinkle of toasted white 
sesame seeds. 

BOSSAM (BOILED PORK 
BELLY) 

Serves 2 

Prep time 1 hour 

Cook time 3 hours 

radish kimchi with oyster 

1 tsp salt 

150g white radish, julienned 

50g chilli powder 

20ml soy sauce 

10ml mirin 

1 tsp minced garlic 

1 tsp white sesame oil 

1 tsp sesame seeds 
10ml Korean fish sauce 

2 fresh oysters 

• Salt radish and set aside for 45 
minutes. 

• Drain water that surfaces from the 
radish. 

• Mix all ingredients except radish and 
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• Slice the three layers of flattened dough 
into 0.5cm-thick strips using a sharp knife. 
Set aside. 

• Noodles can be kept in the freezer to be 
eaten later. 


soup 

500g clams 
500ml cold water 
lOOg zucchini, sliced 
50g onions, sliced 
lOg minced garlic 
20g carrots, julienned 


• Add clams and cold water into a pot. Bring to 
a boil. 

• Once clams open, add zucchini, onions, garlic 
and carrots. Boil for 10 minutes. 

• When vegetables are cooked, add noodles, 
spring onions and chilli. Boil for another 5 
minutes. 

• Serve topped with a sprinkle of dried 
seaweed, e 


30g spring onions, sliced 

2g chilli padi, sliced 

lOg Korean dried seaweed, sliced 


noodles 

300g plain flour 
70g water 
1 tsp grapeseed oil 
pinch salt 

• Mix all ingredients in a bowl to make 
dough. Using bare hands, knead dough 
for 10-30 minutes until soft. 

• Cover dough with wet towel and allow 
to rest at room temperature for at least 
1 hour. 

• Portion dough into four and roll it as 
flat as possible with a rolling pin. 

• Flour flattened dough lightly before 
folding into three egual sections. 
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MASTERCLASS 


Mastering ••• 

breakfast (eggs ) 

in bed 

Make your special someone feel like royalty by 
whipping up a special morning treat. 



T here’s something especially luxurious about waking 
up to a tray of warm breakfast to start the day. So 
come this Valentine’s Day, rise and sneak off to the 
kitchen a little earlier than usual to whip up some simple but 
delicious breakfast to surprise your partner. As you may need 
to work stealthily, quick recipes are ideal and eggs make for 
a great breakfast in bed dish. 

“Not only are eggs easy and quick to prepare, you 
can cook them in myriad ways and add a whole variety 
of other complementing ingredients to suit your or your 
partner’s preference,’’ shared chef Jean- Charles Dubois. The 
executive chef of Balzac Brasserie & Bar notes that classic 
breakfast egg dishes remain ever popular with the weekend 
brunch crowd at his restaurant at Fort Canning Arts Centre. 

One thing that most people still tend to forget when 
cooking eggs though, is making sure they are at room 
temperature before using them. Storing eggs in refrigerators 
are fine, but remember to take them out about 20 to 30 
minutes before using them to let the eggs warm up to room 


temperature. This way, the eggs are more relaxed and will 
be able to break up more easily - a boon when you are 
making scrambled eggs. To achieve the optimum fluffiness 
of his scrambled eggs espuma, Dubois introduces air into 
his egg even before using the siphon bottle by constantly 
whisking and blending. 

Poaching eggs in simmering water can be done in a 
variety of ways: with or without their shells on, using cling 
film to wrap the egg, or creating a whirlpool to ensure the 
egg white wraps around the egg yolk. If you are poaching 
eggs with their shell on, salt your water generously before 
bringing it to a simmer. Salt helps egg whites coagulate 
faster and minimise leakage should your egg crack while 
cooking. 

To add a decadent touch to the eggs, top them with 
spicy chorizo, umami-rich black olive powder, or a tidbit of 
foie gras terrine. Plate your breakfast tray further with a 
glass of freshly squeezed juice, coffee or tea, some toasted 
bread with top-notch butter and you’ll be ready to impress. 
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POACHED EGGS WITH BABY 
SPINACH AND PARMA HAM 

Serves 4 

Prep time 10 minutes 
Cook time 10 minutes 


olive oil 

salt and pepper, to taste 
4 eggs 
lOg butter 
4 slices brioche 
lOOg baby spinach 
4 slices Parma ham 
micro herbs 


• Drape cling film over a medium-size bowl. 
Drizzle olive oil and add a pinch of salt and 
pepper onto the cling film before cracking an 
egg onto it. Seal the cling film up at the top by 
twisting together. Repeat with the remaining 
eggs. 

• Bring a pot of water to a boil and then bring 
the heat down slightly so that the temperature 
hovers around 95°C. 

• Drop cling film-wrapped eggs into simmering 
water and poach for about 6 minutes. When 
cooked, gently cut open top of cling film and 
remove poached eggs. 

• Butter brioche and grill until golden brown. 

• In a saucepan over medium heat, add a dash 
of olive oil and melt a bit of butter to saute baby 
spinach for about 3 minutes. Season with salt 
and pepper. 

• To serve, place grilled brioche on a plate and 
top with sauteed spinach. Place poached egg 
on top of spinach and layer a slice of Parma 
ham atop egg. Garnish with micro herbs. 


DEEP-FRIED SOFT CENTRED 
EGGS WITH CRISPY 
CHORIZO 

Serves 4 

Prep time 15 minutes 
Cook time 15 minutes 

5 eggs 
lOg flour 

50g panko breadcrumbs 
lOOg chorizo 
salt and pepper, to taste 
4 slices sourdough, toasted 

• Bring a saucepan of salted water to boil and 
place 4 eggs (with shell on) in. Immediately 
remove the pan from heat and let eggs poach 


in the water for about 6 minutes. 

• Remove eggs from water and place in an ice 
bath. Once eggs are cool to touch, gently peel 
off egg shells. 

• To prepare egg wash, crack open remaining 
egg into a bowl and beat it. 

• Pour flour and breadcrumbs into separate 
shallow trays/dishes. 

• Gently coat eggs, one at a time, with flour, egg 
wash, and then breadcrumbs. 

• Deep-fry coated eggs until golden, about 5 
minutes. 

• Slice chorizo into small cubes and pan-fry till 
crispy. 

• Place deep-fried egg onto dish and season to 
taste. Top with chorizo cubes and micro herbs. 
Serve with toasted sourdough. 
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Multi-functional, easy to use, and 
effective for a healthy lifestyle, these 
appliances from Mayer are what 
you need to add to your arsenal of 
kitchen gadgets. 


When it comes to picking the ideal kitchen appliance these 
days, cooks look for three important criteria. Firstly, it 
should be multi-functional. Real estate in modern kitchens 
is precious so a gadget ups its value when it has various 
utilities. Secondly, user-friendliness and convenience are 
vital for many time-strapped individuals. Lastly, in a bid to 
lead a healthier lifestyle, cooks prefer appliances whose 
technology help prepare more nutritious meals. 

One of the healthiest cooking methods around is 
steaming as it is efficient in retaining vitamins and nutrients 
in ingredients. Mayer’s Steam Oven can be used to defrost, 
bake, steam and reheat within the same cavity. You can 
even prepare a whole meal as the oven’s three level racks 
allow for multiple steaming simultaneously. 

Love fried snacks but not the excessive oiliness? Not 
only does the Mayer Jumbo Air Fryer lets you cook with 
less oil than normally needed, its generous 12L capacity 
also allows you to roast, grill, bake, steam, dehydrate and 
reheat. The digital control system comes with a 99-minute 
timer and automatic shut-off function. 

Starting your day with a healthy fruit and vegetable 
smoothie is a cinch with the Mayer Nutri Blender. Thanks 
to its 1,000 Watts power, easy button-free operation, 

1L capacity and handy one-portion blending cup that 
converts into a portable mug, you can make quick 
nutritious smoothies to go. But don’t just stop there; use 
your Nutri Blender to make soups, pesto, sauces and even 
to crush ice. 

Introductory prices for the Steam Oven, Jumbo Air 
Fryer (available from March 2016) and Nutri Blender are 
$699, $228 and $98 respectively. Available at all Mayer 
showrooms. 



The tieaft of your home 

mayer 


#02-66 IMM Building, 2 Jurong East Street 21. Tel: 6563 4288 
# 03-13 Causeway Point, 1 Woodlands Square. Tel: 6767 1017 
#02-02/03 Aperia Mall, 12 Kallang Avenue. Tel: 6702 5948 
#06-01/04 Excalibur Centre, 71 Ubi Crescent. Tel: 6542 6868 
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SCRAMBLED EGG ESPUMA 
WITH BLACK OLIVE 
POWDER 

Serves 4 

Prep time 20 minutes with overnight 

dehydrating 

Cook time 10 minutes 


2 black olives, pitted 
4 eggs 
25g butter 

salt and pepper to taste 
10ml full cream milk 
lOg cream 

4 slices sourdough bread 


OEUF COCOTTE WITH FOIE 
GRAS TERRINE 

Serves 4 

Prep time 5 minutes 
Cook time 10 minutes 


olive oil 
4 eggs 

V/3 tbsp creme fraTche 
salt and pepper, to taste 
80g foie gras terrine 
4 slices sourdough, toasted 

• Drizzle a bit of olive oil into 4 ramekins. Break 
an egg into each ramekin. 

• Add 1 tsp of creme fraTche into each ramekin. 
Season eggs with salt and pepper. 

• Set egg-filled ramekins in a bain marie and 
bake in an oven at 100°C for about 5-7 minutes. 

• Cut foie gras terrine into cubes. 

• When oeuf cocottes are done, sprinkle foie 
gras terrine cubes on top. 

• Garnish with micro herbs and serve with 
toasted sourdough. 


• Dehydrate olives or bring your oven to 60°C 
and bake olives overnight, about 6-8 hours. 
Once dehydrated, grind them into crumbs. 

• Using an egg topper, slice off the top section 
of eggs. Pour eggs into a bowl. Clean the 
remaining bottom part of the egg shell and set 
aside for presentation. 

• In a saucepan and over low heat, melt 
15g butter. Pour in eggs and whisk until they 
are about 80 percent cooked, about 6 minutes. 
Season with salt and pepper. Remove from 
heat. 

• Add milk and cream into eggs and continue to 
whisk until well incorporated. 

• Pour egg mixture into a blender and blend 
for about 30 seconds to achieve a smooth 
consistency. 

• Pour egg mixture into a siphon and charge 
with 2 chargers. 



• Slice sourdough bread into batonnets. In a 
saucepan and over low heat, melt remaining 
butter. Pan-fry sourdough soldiers until golden 
brown, about 2 minutes. 

• To assemble, place egg shells into egg cups. 
Give egg espuma in the siphon a good shake 
before sgueezing it out into the egg shells. Top 
the scrambled egg espuma with black olive 
powder and serve with sourdough soldiers. 


TIPS 

• When making scrambled eggs espuma, 
continuously whisk and blend to ensure eggs 
are light and airy. 

• Poach eggs with the shell in salted water as 
egg white solidifies more quickly in hot, salty 
water. This will minimise leakage should your 
egg crack while cooking. 

• A bain-marie helps cook eggs in a ramekin 
gently. Without the water bath, the heat of the 
oven will toughen the outside layer of the egg 
before the inside is cooked, giving a rubbery 
and unpleasant texture. 

• Using cling film to wrap eggs before poaching 
helps to retain its round shape and allows you 
to add seasoning to flavour the eggs, e 


PLAY NOW 

To view epicure's masterclass 
on YouTube, download a free OR 
Code Reader from your app store 
and scan the code on the left for 
immediate access. 
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Ching's Amazing Asia 


Uncover the secrets of Asian cuisine 


Premieres 

8 February, 

Mondays at 1 0.00pm 


Asian Food Channel is available in: 

Singapore on StarHub TV Channel 435. To subscribe in Singapore, please call StarHub at 1630. 
Malaysia on Astro TV Channel 703. To subscribe in Malaysia, please call Astro at 1300 82 3838. 


www.aslanfoodchannel.com 


RECIPE REVEAL 


presented by 

De Dietrich 




Makes 30 

Prep time 45 minutes + 2 hours rest time + 

24 hours chill time 

Bake time 10 to 12 minutes 


macaron shells 

lOOg ground almonds 
lOOg icing sugar 
72g egg whites 
9g cocoa powder 
1 drop red colouring 
lOOg sugar 
26ml water 


♦ To make macaron shells, mix ground 
almonds, icing sugar, 35g egg whites, cocoa 
powder and red colouring in the bowl of a 
stand mixer to form a smooth almond paste. 
Set aside. 

♦ Combine sugar and water in a pot and bring 
to boil. In the bowl of an electric mixer fitted 
with a whisk attachment, whisk remaining egg 
whites to a light and foamy consistency. 

♦ Once the sugar water mixture starts to 
simmer, remove from heat and pour into egg 
whites, whisking gradually until the mixture 
cools, about 5 to 7 minutes. 

♦ Mix this egg white mixture into reserved 
almond paste. Using a pastry bag fitted with a 


♦ To make chocolate ganache, bring cream 
and glucose to a boil. Pour boiling mixture 
over the chocolate and mix well to form an 
emulsion. 

♦ Pipe ganache onto half of the macaron 
shells and sandwich together with another 
shell, twisting slightly to create a bond. 

♦ Place assembled macarons in the 
refrigerator for at least 24 hours before 
eating them to ensure the moisture of the 
filling can be absorbed into the macaron 
shell, forming a crisp and delicate crust with a 
moist centre, e 


round tip, pipe macaron shells onto a baking 
tray lined with a silicone mat. Tap the tray on 
your work surface to remove any air bubbles 
in the shells. 

♦ Let rest for approximately 2 hours to dry 
and form a smooth skin. 

♦ Bake the macaron shells in a preheated oven 
at 150°C for 10 to 12 minutes. 


chocolate ganache 

180g double cream 
30g glucose 

135g Guanaja 70% chocolate, chopped 


Antoinette's 
Grand Cru 
Macarons 

You already know to let your macaron 
shells rest before baking to form a dry and 
smooth skin. Now, ensure your finished 
product chills for at least 24 hours, 
allowing the crisp and delicate crusts 
to absorb the filling for a chewy, moist 
centre, says pastry chef Pang Kok Kcong. 
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THE HIGH LIFE 


Get a taste of the high life with HGTV this Lunar New Year! 


7 FEBRUARY, SUNDAY FROM 6.00PM 

Catch repeats on 8 February, Monday from 12.00pm, 

9 February, Tuesday from 5.00pm, and 13 February, Saturday from 9.00am 


HGTV is available in Singapore on StarHub TV Channel 437. 

To subscribe in Singapore, please call StarHub at 1630. 

www.hgtv.asia 






m Royal Caribbean’s 18 deck-high Ovation of the Seas introduces brand 

oc new entertainment features for hours of endless fun. 
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If you’ve ever had to convince someone that cruises are more than 
just buffets and cinema screenings, Royal Caribbean’s Ovation of the 
Seas makes a strong case. When the 4,905 guest-capacity ship rolls 
into Singapore this June, it will carry with it six thrilling entertainment 
features exclusive to Royal Caribbean. 

The RipCord by iFly is the first ever sky-diving simulator at sea, 
sending adventure-seekers whirling up a vertical wind tunnel via 
wind speeds that reach over 100 miles per hour. Or embark on the 
less adrenaline-inducing North Star, a jewel-shaped glass capsule 
than transports guests 90 metres above the ocean to take in awe- 
inspiring views of the deep blue. 

By day, Two70° is a relaxed living room space, decked with a 
library and three decks of floor-to-ceiling glass windows. By night, 
it fuses brilliant lighting and an unparalleled sound system, turning 
into a venue for live performers and aerialists to enthrall with their 
breathtaking performances. 

The theatrics continue at the Bionic Bar, where cocktails are 
shaken up in front of guests by robotic bartenders. At SeaPlex, the 
largest indoor active space at sea, the fun never lets up. A flying 
trapeze at sea sends guests zipping down dizzying heights while the 
circus school features Lyra hoops and juggling activities aplenty. Break 
a sweat on the full-size basketball court or conserve your energy for 
the bumper car and roller skating rinks when evening rolls around. 

All that surfing or boogie boarding on the FlowRider will no 



doubt cause an increased appetite. Ovation of the Seas houses 
Jamie Oliver’s third restaurant with Royal Caribbean, offering 
tantalising, rustic Italian dishes like his signature antipasti planks, 
pastas made in-house and a gorgeous selection of grills. 



Royal Caribbean’s new Quantum class ship, Ovation of the Seas, will be offering two 
special cruises from Singapore this June. Experience Asia’s largest and most revolutionary 
cruise ship on the three-night cruise to Kuala Lumpur (Port Klang) on 9 June and the 
12-night one-way cruise to Tianjin with class at Ho Chi Minh City (Phu My), Hong Kong 
(overnight), Xiamen and Seoul (Incheon) in 12 June. For reservations and information, visit 
www.royalcaribbean.com. Tel: 6305 0033 


PHOTO HUNGARIAN STATE OPERA HOUSE 
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S ome journeys in life can be taken alone, but you wont 
necessarily bave to be lonesome. These unique solo 
travel tours allow wanderlusting individuals to see 
tbe world through their own eyes and also make friends 
along the way So take the plunge and take off with these 
tour companies. 


Abercrombie & Kent (www.abercrombiekent.com) offers 
luxe solo travel options to a myriad of intriguing destinations. 
The Signature Bhutan and Nepal (US$7,695/S$10,960) 
tour features an exotic holiday amidst rich cultural trails, 
expansive mountain sceneries and ancient architecture. Over 
the duration of 14 days, bond with your new travel mates over 
Nepalese cooking classes in a locals home, evening walks 
at Thimpu, and a tour to the royal city of Bhaktapur. Other 
adventurous highlights of this tour includes a trip to a safari on 
elephant back and a canoe ride in Chitwan National Park. 


Going solo 

These trips will have you yearning to 
travel alone. By Deborah Mali 
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For those who just want to dip their 
toes in solo travel, Intrepid Travel 
(www.intrepidtravel.com) offers a 
mix of structured group activities 
and free time for you to roam on 
your own. Their two-day Myanmar 
Golden Rock tour (US$555) lets you 
ride through the iconic mountains 
of Mon State, gaze upon legendary 
landscapes and the Kyaiktiyo Pagoda 
in Kinpun, and weave through 
charming local markets in Yangon. 


Absolute 
Travel's 
Vietnam in 
Style tour 


Absolute Travel (www.absolutetravel.com) provides full-fledged freedom but with the 
convenience of pre-arranged itineraries. Travellers will be introduced to local guides 
who will bring them around and provide a more authentic perspective of a city. The 
10-day Vietnam in Style tour (from US$11,820) brings the independent traveller from 
Saigon to Danang and Hanoi on a cultural exploration of heritage sights like the Cu 
Chi tunnels, Marble Mountains and Halong Bay. Wander through local markets along 
river towns, magnificent temples and art galleries, while taking in the eclecticism of this 
colourful country. Tours can be customised according to ones interests and schedule. 
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Loco 
amigos in 
Mexico 

There’s no better way to make sense 
of* Mexico’s Europe-influenced 
Mcsoa mcrica n cuisine than by 
visiting the colour fill capital city. 
Jason Jones navigates the bustling 
streets to find both fine dining 
and casual fare, and also flies to 
Guadalajara to take a lesson in 
tequila -distilling. 



Jason Jones 


T his story begins with a love 
of all things Mexican — the 
country culture, people, 
colours, mezeal and tequila, and 
of course, the food. Think ceviche, 
guacamole, salsas, quesadillas, moled, 
and tasty street side tacos. It was a 
combination of this and The Loco 
Group s collective desire to check 
out what’s new in Mexico that we 
(brothers Julian and Christian Tan, 

A jay Parag and I, owners of The 
Loco Group) decided to embark on 
a research trip. 

We landed in Mexico City late 
in the evening after a long flight via 
Tokyo and L.A. The streets were 
alive with energy, but these little 
gringod (foreigners) were running 
low on energy, so it was buenod noched (good night) for that first night. 
We stayed in Condesa, an area with lots of cool, arty and casual 


112 epicureasia.com 





server spins a wooden stirrer between bis bands to create froth 
before pouring it out. It s rich, yet also light on tbe palate. It s 
served witb warm, freshly baked pastries, which can be dipped 
in the chocolate. 

We also dined at Contramar, a casual seafood place in the 
city central, where the catch is super fresh and served with 
just the right amount of spice and salsa. The octopus ceviche 
and tuna tostadas are must- tries. There’s also great Italian 
food in the city — Maximo Bistrot, a small Italian diner in a 
quiet neighbourhood, has a Mexican slant to its dishes, and 
the huitlacoche risotto and service are excellent. Slightly more 
upscale Italian fare can be found at Rosetta, a Latin Americas 




Grilled fish at 
Contramar 


Choosing taco 
toppings 


A luchador 
(fighter) outside 
a wrestling arena 


Condiments at 
a street side ^ 
taco stand 


bars, cafes and eateries. Our friend Armando, who previously 
lived in Singapore and worked for us, has now opened his own 
cafe, Marcelino, in Condesa, and our plan was to meet with him 
for a cup of java the next day. 

After getting Mexican coffee from Marcelino in our 
bellies, we set off for the markets. Mexico City is full of visual 
stimulation, intoxicating smells, foods with unknown and 
amazing flavours, friendly locals, and a never-ending list of 
things to do. We hit Mercado Sonora and got lost in a sea of 
locals haggling over colourful porcelain skulls, fireworks, herbs, 
spices and decorations, just to name a handful of the myriad of 
crafts and bites available in the market. We snacked on churros 
while perusing a stall selling wrestling masks. 

We also tried a tamale torta, a Mexican tamale sandwich, 
which was a little heavy. It s basically steamed corn flour dough 
cake in a white bread roll. Exploring the possibility of importing 
our own spices, we also met with a spice merchant and 
discussed prices, quantities and shipping. The same guy let us 
try multiple moled (Mexican sauces) which were amazing — rich 
and spicy pastes that have extraordinary depth and complexity, 
usually made with about 25 different ingredients including 
toasted spices, fruit, seeds, nuts and vegetables. Another section 
of the market peddled tableware, so we bagged lots of plates, 
platters and crockery for our restaurants. 


A CACOPHONY OF FLAVOURS 

There was a copious amount of eating over our week in Mexico. 
For one of our breakfasts, we dropped by Cardinal Casa del 
Cafe to dig into zucchini flower omelette. The hot chocolate here 
is brought to the table in a large ceramic jug, after which the 


50 Best-listed restaurant in a beautiful historical building. We 
even tried crispy fried cockroaches! They had quite a strong 
spicy and nutty taste and were served with a mild herb sauce 
and nasturtium flowers. We were also inspired by the cocktails 
at several of the city’s world class bars. If I had to name one to 
try, it would be Licoreria Limantour in the Zona Rosa district. 
It’s said to be one of the world’s top 1 0 bars, and you should let 
the staff concoct something to your liking or order their Mezcal 
Negroni. 

But our meal at Ouintonil, number 2 1 on Latin America’s 
50 Best Restaurants list, was by far my favourite on the trip. 
Splashing out on an 11 -course fine dining degustation that 
features the best ingredients Mexico has to offer, we tried 
several unique dishes, one of which was the local delicacy of ant 
eggs, which were sweet, savoury and delicious. And while there 
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the town of Santiago de Tequila is only a short drive north from 
Guadalajara, so we visited of course. Our friends from Proof & 
Company had helped us arrange a meeting with master tequila 
distiller, Enrique Fonseca, who gave us a private tour of his 
distillery and a day-long lesson in making and drinking the spirit. 
His tequila range is incredible, there’s just so much work put into 
them. He actually spent time in Scotland learning about ageing 
spirits. Now he’s got some seriously smooth tequila aged for up to 
21 years in French oak barrels. 

We also went to a tortilla machine factory to see if we can 
find a model that can produce tortillas for the volume we need 
daily in our Singapore restaurants. After a training demo of their 
different models, we bought one and arranged for it to be shipped 
home. Soon, we were running on empty in our stomachs, so we 
nipped into a great little cevlcheria called La Panga del Impostor. 
They prepared beautiful seafood dishes a la minute, some of 
which were king prawn ceviche, octopus and pork skin tacos, 
scallop and pineapple aguachile. The meal was rounded off with 
mezcal ice cream. 

After Guadalajara we snuck a quick trip to a resort town 
called Puerto Vallarta on the coast. We got a surfboard each and 
hit the water. It was quite a small day in terms of wave size, but 
the water was warm, and we managed to catch a few waves. Eat 
at Le Leche after — it has beautiful white-based interiors and 


really friendly and humorous servers. 

Sadly, the following day it was time to make our way back 
to Singapore and put to use the great things we discovered and 
became inspired by. As 2016 slowly rolls on, I will be digesting 
all the information we gathered and gradually experiment 
with some of these ideas, mixed with my own, to create new 
menus for Super Loco and Lucha Loco. Mexico has become a 
little more modern, and I see international influences making 
its way into the city. The dining scene has definitely stepped 
up its standards. But the street side tacos and friendly locals 
stay the same, and hopefully always will be, as these are my 
favourite things about Mexico. The Loco team and I are even 
more unequivocally hooked on all things Mexican, and already 
discussing when a next visit will be. <3 


Australia-born chef Jason Jones rose to prominence with Melbourne 
hotspot, Mamasita, which he co-founded and where he was head chef 
for three years. He has starred in MasterChef Australia on numerous 
occasions, and is a regular at food festivals around the world. After 
leaving Mamasita, he spent three months travelling through Central 
and South America, Europe and Northern Africa before returning 
to Melbourne to open Moroccan restaurant and bar B'Stilla. Jones 
consulted for The Loco Group - comprising Super Loco and Lucha Loco 
- since the company's inception, but has now joined the team full-time as 
a partner and director of culinary operations. 


are plenty of fine dining meals to be had, there’s also something 
to be said about simple pleasures. I loved the tacod al pad tor we 
had on our first night, at a taco stand that is a mechanics garage 
by day. The pork slices are carved off the marinated roast, then 
stuffed in taco shells with grilled pineapple and fresh salsa — 
tasty, messy and fun, and best paired with ice-cold cerveza. 

AN ENRICHING SOJOURN 

From Mexico City we flew west to Guadalajara, only an hour’s 
flight away. The city is famous for excellent food and tequila — 
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For an easy access to Patong’s 
party streets and white, sandy 
beaches, check into the 
contemporary sanctuary that is 
Grand Mercure Phuket Patong. 


The Andaman seafront, nightclubs, shopping bazaars and a wide 
range of international eateries are all within easy reach of Grand 
Mercure Phuket Patong, making it a choice stay for travellers to 
Phuket. The resort and spa boasts 314 rooms - 252 Superior 
Rooms, 38 Deluxe Pool Access Rooms, 10 Suites and 14 Pool 
Villas - which all offer modern creature comforts such as free Wi-Fi, 
a 40-inch LCD television, and the choice of a walk-in rain shower 
or traditional bathtub. For a more luxurious experience, opt for the 
Deluxe Pool Access Rooms, Suites or Pool Villas, which come 
with a private sundeck, express check-in and Grand Mercure Club 
privileges. If you’re hankering to explore the island’s flora and fauna, 
it’s also a cinch to book excursions to outlying islands or diving and 
snorkelling sites. 



You won’t even need to step 
out of the resort for meals - Grand 
Mercure Phuket Patong’s on-site 
restaurants provide a mouthwatering 
range of food options. Start the day 
with a breakfast buffet at Bubbles 
Restaurant, which features the whole 
gamut of European, Asian and local 
specialities. While you lounge at the 
pool, grab a refreshing thirst quencher 
such as Chalong Bay Rum mojito 
from Bounce Pool Bar - the cane 
spirit is made at a local distillery. 
Afterwards, you can also savour the 
delectable pastries at Chou Chou 
Deli Shop or quaff imported ale at 
Craft Beer Lounge. As the sun sets, 
settle into Bubbles restaurant once 
again to sample an extensive range of 
Phuket’s street delicacies such as the 
signature Mee Hoon Gaeng 
Poo - yellow curry with crab meat 
- or Mee Hokkien of Phuket-style 
wok-fried noodles with seafood and 
poached egg. 

The resort is also an ideal 
setting for get-togethers or business 
meetings. All three of their venues 
come with complimentary Wi-Fi, and 
state-of-the-art sound and lighting 
systems. For larger events such as 
weddings and parties, the 300 sq m 
Grand ‘M’ Ballroom can host up to 
160 guests for a sit-down dinner or 
300 standing guests. 


GRAND MERCURE 


Grand Mercure Phuket Patong 
1 Soi Rat-U-Thit 200 Pi 2, Patong, Kathu, Phuket 83150 
Tel: +66 76 231 999 Email: h8109@accor.com 
www.grandmercurephuketpatong.com 


PHUKET PATONG 



Romance 

around . 

theworld 

m ■ hv .. - 

Whether it’s f or a proposal, to 
strengthen the relationship hond, 
or simply to ignite each other’s 

taste huds, these 10 destinations f 9 it 

will do the trick. By Joyce Huang _* ti |j Li :.. Tr . 



MUSANDAM PENINSULA 

Set between mountains and tbe azure waters of tbe Bay of 
Oman, Six Senses Zighy Bay enjoys a spectacular location on 
Oman’s Musandam Peninsula. Located close to 300m above 
sea level, tbe mountaintop, contemporary fine dining restaurant 
Sense on tbe Edge is tbe perfect place to enjoy a dramatic and 
memorable evening. Kick-start your meal witb a cocktail as you 
and your partner watcb tbe sun set over tbe Gulf of Oman. Tbe 
award-winning restaurant is open weekly from Wednesday to 
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TURTLE ISLAM) 

As the tropical paradise that provided the spectacular 
cinematography to the film The Blue Lagoon , Fiji’s Turtle 
Island resort presents the ultimate in romance and privacy. 
When it comes to intimate dining experiences, the resort offers 
numerous options spread out across its 500-acre island — from 
picnics on secluded beaches to elegant garden dining meals. 

But it is the floating pontoon that ranks highest among loving 
couples. Lit softly by lanterns, the pontoon in the Blue Lagoon 
holds just you and your partner as you dine beneath the star- 
speckled night sky. Your meal is served by boat and you will get 
to feast on delicacies like yellowfm tuna, lobster, crab, tender 
Australian beef, sweet native fruits, and island-grown vegetables 
picked just that afternoon, www.turtlefiji.com 


SHANGHAI 

You won t go wrong to make a reservation at the upper cupola 
at Three on the Bund. Shanghais most elite private dining 
venue has been recognised by many around the world as an 
exquisite dining destination. Its celebrity guestbook boasts 
names such as Michael Schumacher, Beyonce, Tom Cruise, 
and Halle Berry. Three on the Bund occupies a landmark 1916 
building and nestled within its iconic bell tower, the Cupola 
is a split-level space accessed via a winding rooftop staircase. 

The first level can accommodate two to eight guests but it is 
the second level, which seats just two, that is Shanghai’s most 
discreet dining space. With a soaring domed ceiling, 360° city 
views and plush drapery, it offers an enchanting environment in 
which to enjoy a gourmet meal with a special someone. Diners 
at the Cupola may select a meal from any of Three on the Bund’s 
restaurants — Jean Georges, Nougatine, Whampoa Club or 
POP; and enjoy the pampering of a private butler throughout 
whole evening, www.threeonthebund.com 


BUDAPEST 

For a truly once in a lifetime experience, wow your partner by 
taking centre stage at the Hungarian State Opera House, one 
of the most splendid and acoustically impeccable theatres in the 
world. Culture and gourmet fuse harmoniously in this specially 
designed dining experience open to guests of the Four Seasons 
Hotel Gresham Palace in Budapest. To create your exclusive 
and magnificent evening, the Opera House closes its doors for 
three full days, preparing every last detail according to your 
personal request. A limousine picks you up from the hotel and 
transports you to the Hungarian State Opera House, revered 
for its Neoclassical style and its outstanding acoustics. There > 


Sunday, and features a choice of three- to nine-course tasting 
menus — wine pairing available — with an emphasis on fresh, 
organic and local produce. They’ve most recently launched a 
special lobster degustation menu that sees the whole lobster 
prepared in myriad ways, www.sixsenses.com/resorts/zighy- 
bay/dining 




Three on 
the Bund 
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TRAVEL 



the curtain rises to reveal a table set up in the middle of the 
grand stage, where a five-star meal prepared by the hotels 
executive chef Leonardo di Clemente awaits. As you feast on 
gourmet dishes including sea bass with black olives and veal 
fillet Rossini style, an orchestra and team of singers and dancers 
provide the entertainment. Mrww.fourseasons.com/budapest 


FREGATE ISLAM) 

The sea, the sand, and the moonlight have long been the epitome 
of romance, and dining at Fregate Island Private in Seychelles 
offers a wonderful combination of them all. Add to all these the 
unique flavours of island-grown produce and some innovative 
gastronomic techniques, and you 11 be guaranteed an amazing 
dining experience. While there are two restaurants and two 
bars within the property, you can also organise a private table 
for two, complete with candlelight, to be set up anywhere in 
the resort. Dine high up in the Treehouse on one of the islands 
oldest and largest banyan trees, or head out to sea to chase the 
warm glow of a magical sunset. Indulge in exclusivity while 
setting up a picnic at any of the islands secluded beaches, or 
even clink your Champagne glasses on Mont Signal, the highest 
point on Fregate Island. Food- wise, the resort s Creole and 
international cuisine highlights a large variety of fresh fish and 
seafood from the surrounding ocean, as well as the islands 
organic vegetables and fruits, www.iregate.com 


Lake House 


CAPETOWN 

Driving up the winding roads of Silvermist 
Mountain Lodge and Wine Estate is the 
perfect prelude to a charming meal at La 
Colombe Restaurant. This highly popular 
dining destination in Constantia Nek, South 
Africa, has won many accolades — the most 
recent being the 2015 S. Pellegrino Chef of 
the Year for executive chef Scot Kirton at 
the local Eat Out Mercedes-Benz Restaurant 
Awards — and boasts a long waiting list for 
reservations. The restaurant s intimate private 
room offers views of the white gum forest 
on one side, while a bar at the opposite end 
opens up to casual courtyard tables. The 
open kitchen offers drama for indoor diners, 
but you would want to snag a table on the 
enclosed terrace at the gable end, which 
shows off magnificent mountains, gum trees 
and the chefs' vegetable-and-herb boxes growing below. There 
is certainly a heavenly quality to dining amongst the trees high 
up in the Silvermist Estate. Kirton s seasonal menu draws 
influence from various cuisines. Dishes to order include the 
signatures of scallop and subtle Korean kimchi cabbage with 
sweetcorn, as well as tuna with ponzu, wasabi and ginger in a 
can. Other menu favourites are bone marrow and pickled fish 
on toast. www.IacoIombe.co.za 





VICTORIA 

Picturesque spa town 
Daylesford, approximately 
an hour and a half northwest 
of Melbourne, is famous for 
three things: hot springs, 
gourmet food and wine. And 
one of the most exclusive 
addresses in town is that of 
the Lake House, comprising 
a boutique hotel, spa and 
restaurant. Just its name 
alone is enough to conjure 
up images of elegance, 
nature and tranquility. Lake 
House certainly lives up to 
its expectations, welcoming 
with its fruitful gardens and 
romantic lakefront setting. 
The award-winning Lake 
House Restaurant is a 
popular choice for couples. It 
does not get more romantic 
than dining on the waterfront 
terraces, while watching the 
sun set behind the Wombat 
State Forest and listening 
to the songs of the native 

birds. The country kitchen uses the best regional and 
seasonal produce including wild mushrooms, morello 
cherries, wild berries, rabbit, venison, free-range 
chickens and eggs, freshwater fish, yabbies, lamb, 
grass-fed beef, and goats milk cheese. House-baked 
breads and an extensive charcuterie range are also all 
made on premises. Each seasonal menu takes you on 
a trip down country lanes, through the orchards and 
across the farm paddocks of the region. 
www.lakehouse.com.au/restaurant 


SAIMLKIA 

The island nation of Saint Lucia in the Caribbean 
has always been a choice honeymoon destination. 
Topping the romantic experience is The Cliff at Cap 
Restaurant, which provides one of the most highly 
sought after tables on the island. Each and every 
table at Cliff at Cap lets diners enjoy breathtaking 
sea views of the Caribbean and sunsets to die for, but 
you would want a reservation for the Rock Maison 
table, set up on a purpose-built secluded wooden 
deck in a rocky outcropping, surrounded on three 
sides by the sea surging over the reefs. With intimacy 
as the experience s focus, couples are even served > 
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Ju-Ma-Na 


BANGKOK 

Thanks to a timely refurbishment last year, the 45-year-old 
Le Normandie Bangkok at the Mandarin Oriental Hotel has 
been rejuvenated with a modern interpretation of its original 
grandeur and stylish decor. The new interior introduces striking 


BALI 

Innovative and quirky French- Japanese cuisine, sensual 
Mediterranean aesthetic, plus an unparalleled and glorious 
ocean view — dining at Ju-Ma-Na at the Banyan Tree Ungasan 
is a feast for the senses. The restaurant sits on the furthest cliff 
edge at the southern end of the resort, 70m above the lapping 
waves of the Indian Ocean. A dominant sandy cream-and- 
white interior provides the perfect contrast with the blue ocean 
backdrop, a view unblemished thanks to large seamless floor- 
to-ceiling panoramic windows. Opt for a private table for two 
at the outer balcony if you prefer to have the glowing star-lit 
sky and natural sea breeze and sounds make up your romantic 
setting. Feast on a refreshing starter of ama ebi tartare with 
avruga caviar, avocado guacamole and miso dressing; before 
digging into delicious mains such as the Wagyu No. 9 Duo of 
grilled striploin and Syrah-braised short rib. The 70 percent 
Valrhona Grand Cru soft chocolate cake makes for a terrific 
finale for dessert, www.banyantree.com/en/ap-indonesia- 
ungasan-bali/ju-ma-na-bar <3 


Champagne via the world s only Champagne zip-line. The 
restaurant s nouveau French West- Indian menu is based on 
the rich range of local spices, organic produce and fresh 
seafood available on island. Of note are the jerk chicken cooked 
on sugarcane skewers; and butter roasted trigger fish with sweet 
onions, baby clam chowder and garlic chips, 
www. thecliffatcap.com 


new features such as 
handcrafted chandeliers and 
decorative candelabras. A 
new wine cellar featuring 
top selections of both Old 
and New World wines, 
a customised dessert 
trolley and The Orientals 
legendaiy tableside service 
complete the connoisseur s 
fantasy of splendid cuisine, 
impeccable service and 
elegant ambiance. Classical 
French-trained chef de 
cuisine Arnaud Dunand 
Sauthier helms the kitchen, 
using the freshest 
ingredients from the 
Royal Projects in the 
north of Thailand 
and Sauthier s native 
Normandie and 
Brittany. Savour dishes 
such as Burgaud 
Challans duck with 
beetroot, mustard and 
winter fruit chutney; 
and Pear Williams 
with parsley and 
blackcurrant, www. 
mandarinoriental. com/ 
bangkok/fme-dining/ 
le-normandie 
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12 - 15 April 2016 ) Singapore Expo 


FEATURING 

93,000 sqm of exhibition area 

68, L trade attendees from 
95 countries/regions 

More than 3,000 exhibitors 
from 70 countries/regions 

54 international group pavilions 
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1 power-packed FHA2016 
International Conference 

Pre- register your visit at 
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FREQUENT FLYER 



Ii 


ttX’ m off to Miami next week to scout for new hotels and 
restaurants and 111 be staying at The Betsy, Faena 
^Hotel and The St. Regis Bal Harbour Resort. Then 
I do Paris at least four times a year for Fashion Week with my 
partner, fashion designer Rubin Singer, ” Carlos Melia told us 
when we spoke to him in January. “ After that the list includes 
Peru, Colombia, Argentina (to visit my parents), Brazil (for 
the Rio 2016 Summer Olympics), Qatar, Saudi Arabia, United 
Arab Emirates, Oman, Japan, and hopefully more Thailand, 
India and possibly Iceland.” 

Its a dream job, and almost every experience is documented 
on his blog, www.carlosmelia.com. The 41 -year-old Argentinian 
— luxury travel curator, global bespoke travel agent, travel 
blogger, concierge and wedding planner — credits his father, 
a retired commercial pilot, for initiating him into the world of 
travel. For 25 years now, Melia has dedicated his life to curating 
the unique experiences in partnership with leading luxury travel 
and hospitality groups and individuals, such that he has even 
been dubbed as ’Little Marco Polo’. 


What have been your favourite trips or experiences so far? 

There s been so many over a lifetime, but here’s a few in Asia. 
Living with elephants at the Four Seasons Tented Camps 
Golden Triangle in Chiang Rai, always ranks up top. I’ve been 
lucky enough to visit thrice and it has never disappointed. 

One of my two other favourite moments is my recent trip 
to Yangon sailing along the banks of the Ayeyarwady River 
onboard the Belmond’s luxury river cruise, Road to Mandalay. 
Watching the scenes of Myanmar pass before my eyes while in 
the comfort of the luxury cruise, with stops in Bagan, Mandalay 
and small villages, was priceless. 

The other moment was during my trip to Varanasi, India, 
a few years ago. I stayed at a small hotel called Suryauday 
Haveli on the banks of the Ganges River. It was such a unique 
experience to wake early in the morning to catch the sunrise, 
and locals bathing in the waters of the river and then praying 
among cows and boats. 

You have a special connection to Asia, especially Thailand. 
Why is that? 

I’ve spent a lot of time there — my first visit was when I was 
around 18 years old. I connect very well to the country and am 
in full empathy with the locals, the culture, and their paradigm. 

I also love the food — in Bangkok, my favourites are Eat Me 


C itizen of the world 

Dubbed as ’Little Marco Polo’ for his wealth of travel experiences, 
luxury travel curator Carlos Melia shares with Eunice Lew 7 his 
must-see recommendations in Asia. 
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Restaurant, Ban Chiang, Issaya Siamese Club, and any street 
food stall I can find. 


DESTINATION HITS 


X AUTHENTIQUES PAST & 
PRESENT 

255 W 18th Street 
New York, NY 10011 


X ISSAYA SIAMESE CLUB 

4 Soi Sri Aksorn. Chua 
Ploeng Road 
Sathorn, Bangkok 


Tel: +1 212 675 2179 


Tel: +66 02 672 9 0 40 1 


As an outdoorsy person, what’s your ideal holiday when you 
are not working? 

I just came back from a week of skiing, socialising and relaxing 
at a private club and ski resort, The Yellowstone Club, in 
Montana. It is a very exclusive club and mountain right next 
to Big Sky resort town, where you can only access if you own 
a house or are a guest. I had the best time in years with the 
Rocky Mountains as my witness, skiing every day till 4pm 
then lounging over wine and cocktails in the afternoon, before 
indulging in a spa treatment before dinner. Every evening, 
there d be a new hosted dinner by local and international 
private chefs. 

You’ve got a beautiful collection of martini 
glasses and other barware that you’ve amassed 
from across the globe. Any stores to recommend? 

I am obsessed with my version of a dirty vodka martini which I 
like to call a Filthy Vodka Martini. I scout around the globe for 
the perfect martini glasses and barware. Some of my favourite 
stores are: Authentiques Past & Present in Chelsea, New York, 
and Marche Vernaison in Saint Ouen in Paris. I also have a 
collection of cocktail picks from around the world. G 


X BAN CHIANG 

14 Soi Sri-vieng, Surasak Road 
Silom Bangkok 

Tel: +66 02 236 7045/+66 02 266 
6994 

X BELMOND ROAD TO 
MANDALAY 

Reservations: +65 6395 0678 

X EAT ME RESTAURANT 

20m off Convent Road 
(in Soi Pipat 2) 

10500 Bangkok 
Tel: +66 2 238 0931 

X FAENA HOTEL 

3201 Collins Avenue 
Miami Beach, FL 33140 
Tel: +1 305-534-8800 

X FOUR SEASONS TENTED 
CAMPS GOLDEN TRIANGLE 

P.0. Box 18 

Chiang Saen Post Office 
Chiang Rai 57150 
Tel: +66 53 910 200 


X MARCHE VERNAISON 

Rue des Rosiers 
93400 Saint Ouen, Paris 

X SURYAUDAY HAVELI 

B-4/25, Shivala Ghat, Nepali 
Kothi Varanasi, Uttar Pradesh 
221002 

Tel: +91 542 654 0390 

X THE BETSY 

1440 Ocean Drive 
Miami Beach, FL 33139 
Tel: +1 305 531 6100 

X THE ST. REGIS BAL 
HARBOUR RESORT 

9703 Collins Avenue 
Bal Harbour, FL 33154 
Tel: +1 305 993 3300 

X THE YELLOWSTONE CLUB 

1 Yellowstone Club Trail 
Big Sky, Montana 59716 
Tel: +1 406 995 4900 
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FOOD TALK 


A first 
date to 
remember 

There’s no scenario quite as nerve- 
racking in the initial stages of 
courtship than the first date, but with 
these pointers, you'll score top marks 
for your choice of restaurant and 
(hopefully!) pave the way for a second 
date. Results not guaranteed. 

By Eunice Lew 

D espite what most psychologists insist, first impressions 
still matter, particularly so when one chance is all you 
get to size up a potential romantic partner. Very often, 
it s during that initial meeting when either party decides if they 
should run for the hills or proceed with abandon. So significant 
is this rendezvous that a single misstep is rendered 10 times 
more impactful and there’s a high risk of being relegated to the 
dreaded friendzone. 

While there’s nothing much anyone can do to help in the 
situation of a personality clash, picking the right restaurant can 
boost rather than diminish the chances of a follow-up. Here are 
the dos and don’ts that may help win you a second date. 

X KEEP IT CASUAL, BUT NOT TOO CASUAL 

Fast food is a strict no-no, but so is the overly prim-and-proper 
fine dining establishment a la Scotts 27 or Restaurant Andre 
for a first date. Why add to an already stressful situation 
the complexities of formal wear? And sure, you might be an 
enthusiastic foodie, but there’s a time and place to be finicky 
about white over black truffles or champion the merits of grass- 
fed rather than grain-fed cattle, and it’s not on the first date. 
Trust me, you’ll only come across as a food snob. 

Beware also of buffets. It’s a one-size-fits-all option that just 
speaks of your date’s lack of imagination or laziness to think 
of a more interesting location. Stick instead with gastrobars, 
bistros, and tapas or small plates restaurants — Esquina, Chef’s 
Table by Chef Stephan Zoisl and Club Street Social all fit 
the bill of a comfortable and low commitment space, without 


the added trepidation of using the right cutlery for your hors 
d oeuvres or complying with a strict dress code. 

X AMBIENCE IS EVERYTHING 

One of my biggest pet peeves at a restaurant is when I can 
barely see what I’m eating, let alone my date, courtesy of what 
the establishment considers mood’ lighting. Unless you’re dining 
in the dark at NOX, make sure the restaurant is well-lit — though 
not like an operating theatre or interrogation room. Our picks 
for the perfect ambience? Restaurant Ember and Tburu. 

Similarly, you should be able to make yourself heard 
without raising your voice, which means clubs, sports bars, and 
trendy hotspots with pulsating beats such as Neon Pigeon are 
out. Good ventilation is also ideal — you don’t want to lean in for 
a first kiss post-meal and, instead of Chanel N°5 or a masculine 
musk, get hit with an overpowering waft of stale grease. For 
this reason alone, barbecue and grill restaurants are out. 

X SKIP CLICHED MENUS 

Nothing screams corny date night scene’ quite like a couple 
digging into a molten lava cake oozing with chocolate or 
cracking through the caramelised crust of a creme brulee as you 
both lean forward, foreheads almost touching. You can almost 
hear the collective groan in the restaurant as the couple has a 
moment’, oblivious to their surroundings. 

Check out the restaurant’s menu online first. Try something 
more adventurous, but don’t veer so far out of your comfort 
zone that the night ends in a trip to the washroom. When 
you’re tongue-tied or there’s a sudden awkward lull in the 
conversation, it’s easiest to enquire about each other’s dishes, 
and at the same time subtly suss out how much of a gourmet he/ 
she is. 

X MAKE SURE THE PRICE IS RIGHT 

It’s always good to set the parameters early, lest you end up 
forking out more. In this day and age of increasing gender 
equality, going Dutch is now accepted as a norm, so pick 
somewhere you’re both comfortable with without breaking the 
bank. You can also learn a little more about a person through 
how much they’re willing to splash out on a meal (though on a 
first date, what you glean about their spending habits should be 
taken with a generous pinch of salt). 

The first date is one of the toughest hurdles fledgling lovers 
have to conquer, and the right setting can be an ever-so-helpful 
push in the right direction. That said, rules are meant to be 
broken. If he’s resolutely old-fashioned about footing the bill, 
then by all means allow him to be a gentleman as long as it 
doesn’t come with chauvinistic tendencies. If both of you have 
no qualms about getting down and dirty with food, then chow 
down a burger at MEATliquor or get cracking on crustaceans 
at Crab in da Bag. Ultimately, the perfect’ first date restaurant 
is where you’re most comfortable with each other. G 
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SUBSCRIPTION 



Subscribe 
to epicure 
& save up 
to 30% 

Get 12 issues for $82 
24 issues for $ 143 

Free delivery to your door 
every month 


Designed for bon vivants who 
share the belief that food is the 
ultimate universal language, 
epicure is on an enthusiastic quest 
to seek out the latest dining 
trends, sniff out remarkable wine 
vintages and uncover the dynamics 
and intricacies of the local and 
international culinary scene. 

Each month, the magazine 
will profile celebrity chefs and 
winemakers, showcase exclusive 
recipes for entertaining as well as 
highlight the latest destinations 
for well-travelled foodies. These 
insightful articles are complemented 
with lush, captivating photos to 
stimulate the senses. 



Download a free OR 
Code Reader from 
your app store and 
scan the code on 
the left to save up to 
30% on your epicure 
subscription. 


NEW SUBSCRIPTION ( ) RENEWAL 


SINGAPORE 

( ) 1 year (12 issues) — $82 SAVE 20% 

( ) 2 years (2 4 issues) — $143 SAVE 30% 

ASIAN COUNTRIES 
( ) 1 year (12 issues) - $230 SAVE 20% 

( ) 2 years (24 issues) — $442 SAVE 30% 

Dr/Mr/Mrs/Mdm/Miss 
NRIC No 
Occupation 
Address 


MALAYSIA 

( ) 1 year (12 issues) — $142 SAVE 20% 

( ) 2 years (24 issues) — $260 SAVE 30% 

OTHER COUNTRIES 
( ) 1 year (12 issues) - $290 SAVE 20% 

( ) 2 years (24 issues) — $574 SAVE 30% 

Date of Birth 


Postal Code 


Tel (Res) (Office) (Mobile) 

Email 

PAYMENT DETAILS 

Cheque payable to MAGAZINES INTEGRATED PTE LTD 

Signature Date 

Fax this form to +65 6748 3453. Please send your cheque to Magazines Integrated Pte Ltd, 85 
Playfair Road, #04-02 Tong Yuan Building, Singapore 368000. For enquiries and other overseas 
subscription rates, please call +65 6848 6884 or email subscription@magsint.com 

February 2016 
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EPICURE’S CHOICE 


i 




Vertu’s 

limited edition 
Aster Yosegi 
Wood brings 
together 
. the brand s 
^ classic British 

— s ^ ^ craftsmanship 

with 

traditional 
Japanese 
art. The 
incredibly thin 
veneers of the 
Yosegi wood, 
highlighting 
the 

sophisticated 
Ichimatsu- 
Ajiro 

checkerboard pattern, is wrapped delicately 
around the Vertu phone, creating an 
exquisite product. From £ 7,200 (S$15,074). 
Availabe at Vertu. 


This limited edition cocktail hamper by Rolls-Royce 
is bound to impress with its handcrafted walnut wood 
exterior, finished with the same natural grain leather 
found in some of the brand s motor cars. Its interior 
houses an extensive range of bespoke cocktail-making 
accoutrements, including tumblers, decanters, a cocktail 
shaker and serving utensils. Price upon request Available 
from Rolls-Royce. 


The Mil iso II Valentina Koi Wash Basin, 
comprising a base of muted gold koi scales and two 
nero marquina marble basins, is a stunning statement 
piece for the bathroom. Inspired by the natural colour 
mutations of the Japanese Koi, the aged brushed brass 
koi scales of the wash basin reflect light, instantly 
adding a touch of luxe to the space. € 12,330 (S$25,929). 
Availabe at www.maisonvalentina.net 
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